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PREFACE 


HE good Reception which 
a the former Part of theſe 
Collections has met with, 
as it has encourag d the 
Bookſeller to venture on a Second 
Edition; ſo it has laid upon the 
Author a Generous Obligation of 


| endeavourms to be further ſervice- 


| who have 


able to the World, in the ſame 
manner, 1 to thoſe Ladies 


o true a Judgment, as 


to Efteem the Character of a good 
OEconomiſt, not only con ſiſtent with, 
* BS but 


The PREFACE. 


but becoming and ornamental to 
the Education and Title of a Gen- 
tlewoman. 


What has been repreſented to me 
as chiefly deficient in the Firſt Part, 
7s the want of a ſufficient Number 
of ReceiyTs, zu the Art of Pre- 
lerving and Conſerving of Sweet- 


meats, which is for that Reaſon 


more largely ſupply d in this Se- 
cond, with ſuch as are admirable 
m their Kind, and curious in their 


Variety, and uſed by the beſt and 


moſt expert Miſireſſes in that nice 
Affair. Fes; 


To theſe my Judlicious and Gene- 
rous Benefatiors, I ami in all Juſtice 
aud. Gratitude bound to renew my 
Actnowledements, for their kmd 
aud ready Aſſiſtance, which has eu- 
abled me io accompliſh both theſe 
Undertakings ; rejoycing that I can 

Now 


The PR EFA c E. 


now Addreſs them in more than the 
naked Words of Thanks and Comple- 
ment, by acquainting them, that 
they are m Poſſeſſion of the greateſt 
. Reward of their good Works, which 
heir honeſt Ambition ever aim d at; 
many Hundreds of Families being 
now improving by their uſeful In- 
ſtructions, and the Advantages 
thereof, being likely to deſcend to 
ſucceeding Races of Young Ladies, 
who may thereby be both excited 
and qualified to follow their Ex- 
amples. ' © 1 SR, 


I have only to add, that in this 
Second Collection, the induſtry in 
Procuring, caution in Chuſing, and 
| faithfulneſs in Delivering the ſeve- 

ral Receipts, in the Tulleft and 
plaineſt Manner poſſible, have in 
every Reſpect been equal to what 
was uſed in the precedmg Volume; 
2 | which, though Publiſhed by unknown 
v K ͤ̃⁰³ dhande; 


The PRE FAE. 
Hands, has by its own real and in- 
trmfick Worth, made its way, and 
ſpread itſelf in ſo wide a manner, 
that it may reaſonably be hoped 
to have Credit enough to recommend 
this Supplement, to the Efteem and 
Approbatzon of the Publick. 85 
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In Cookery, &c. 
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PART II. 


To make Plum. Porrid ge. 


— 


; OIL a large Leg of Beef to 
Rags, and make as much Broth 
as Will Jelly when cold; when 

tis enough, ſtrain it, let it ſtand 
to be cold, that you may take off 
then put it over the Fire again ; 

and to every gallon of Broth, put near a 

pound of Currants, and half a pound of 

Raiſons, clean waſh'd and pick'd; Stew alſo 

two pound of Prunes, and when they are 

| 8 4A 4 plwumpt 


r 
> "2 hal N — 1 
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plumpt, take out the faireſt to put in whole, 


and pulp the reſt through a Cullender, and 


waſh the Stones and Skins clean with ſome 
of the Broth: take alſo the Crumb of a 
Penny white Loaf grated, to every Gallon ; 
and to four Gallons, you may put about two 


Nutmegs, the weight of that in Cloves and 


Mace, and the weight of all in Cinamon ; 
let all the Spice be finely beat and grated, 


add Salt and Sugar to your Taſte; when the 
Fruit is plump, 'tis enough; bur juſt before 
you take it from the Fire, ſqueeze in the 
ſuice of four or {ive Lemons, and throw in 


the Pecl of two; ur Gallons will require 


a quart of Clarer, and a pint of Sack, which 


muſt be put in wich the Fruit. 


To make Calves-Foot Broth. 


OIL your Feet in as much Water as 


will make a good Jelly, when 'tis enough 
ſtrain it, and ſet the Liquor on the Fire again, 


with two or three blades of Mace; if 'tis 


two quarts, about half a pint of Sack, half 
a pound of Currants clean waſh'd and 
pick'd; when they are plump, beat up the 
Yolks of two Eggs, and mix them with a 
little of the cool Liquor, fo thicken it with 


great Care over a gentle Fire, put Salt and 


Sugar to your Taſte, and ſtir in a bit of 
Butter; a little before you take it off the 
Fire, put in the Juice and Peel of a freſh 

Lemon; 


* se rn 8 1 


4 


in Cookery, &c. 9 
Lemon: This, tho'old faſhion'd, is a pretty 


 Supper-Diſh. 


Calves Feet, another way. 


BOIL. two Calves Feet, a bit of Veal, 


blades of Mace, a ſliced Nutmeg, and ſome 


Salt; have ſome boil'd Rice to {tir in after 


you have ſtrain'd it from the Bones and 
Skins; put a boiPd Chicken in the middle, 


and Sippits in the Diſh. This is very 


Nouriſhing, and leſs offenſive to weak Sto- 
machs, than any Soop that is made. 


To Dreſs a Cod's Head. 


WW HEN you have waſh' and pick'd 


it extreamly clean, tie it up tight with 


a broad Filleting, that it may keep together, 
and take out as whole as tis poſſible; let 


the Liquor you boil it in be one pint of Vine- 
gar and the reſt Water, enough to cover it ; 
put into this three Onions quarter'd, ſome 
whole Pepper, Mace, and Sweet-herbs, and 
when it boils, throw in a Handful of Salt, 
*tis apt to diſcolour it, if put in at firſt; 
when tis clean Scum'd, and Taſtes well of 
the Spice, put in the Head, let ir Simmer 
at leaſt half an Hour; then take it out, and 
place it on your Diſh, over a hot Bin 
| 0 


a bit of Beef, and the bottom of a white 
Loaf, add no Seaſoning, but two or three 
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of Coals ; that it may be ſure to drain very 
dry, prick the Eyes, and other part of the 


head, to let out the Liquor, and ſoak up all 


with a Spunge; the Sauce muſt be made 
with a pint of White-wine, almoſt as much 
Water, ſix or eight Anchovies, a large 
Onion, a Nutmeg, four or five blades of 
Mace, ſome whole Pepper, and a bit of Le- 
mon peel and Horſe-radiſh, if you like it; 


when the Anchovies are diſſolv'd ſtrain it, 
and add the Liver of the Cod bruis'd, the 


Body of a Lobſter, and at leaſt a pound of 
extraordinary Butter, work a little Flower 
with a bit of the Butter, that it may mix, 
and be all ofa Colour; let the laſt thing be 


the Juice of a Lemon or Vinegar, the reſt 


of the Lobſter cut in Dice, ſome Shrimps 


and Oyſters fry'd and ſcalded, and fry'd 


Flattiſh round the Head. 
To Broil Chickens. 


EU T your Chickens be very Fat, {lit them 
down the back, and ſeaſon them with 
Salt and Pepper, lay them on a very clear 
Fire, and at a great diſtance, and let the 
inſide lie next the Fire, that the fleſhy ſide 
be not ſcorch'd or difcolour'd, when they 
are half done, you may turn them often, 
and baſte them mightily, ſtrew on ſome 
Raſpins of a Frexch-roul, that it may be 
criſp, it muſt be finely grated ; ſhred Fare 
an 


eee 


Ah — 7 de i te ie 
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in Cookery, 9 1 


and melted Butter, is a good and a ready 


Sauce; but I am order'd to ſet down what 
follows-as extraordinary, take a large hand- 
ful of Sorrel, dip it in ſcalding Water, then 


drain it, and have ready halt a pint of ſtrong 
Broth or Gravy, a Shallot ſhred ſmall, a lit- 
tle Thyme, a little Parſley, a bit of burnt 
Butter to thicken it, lay the Sorrel in heaps, 
and pour the Sauce over it; Garniſh with 


ſliced Lemon. : 
To Stew Wild Fowl. 


LTJALF roaſt them, and cut them in 


Pieces, ſet them over a Chafingdiſh of 
Coals, with half a pint of Claret, as much 
good Gravy, which muſt be firſt boil'd and 


ſeaſon'd with Shallot and Spice; let it ſtew 


in this Liquor, till *tis high Colour'd and 


well mix'd, and they eat better than off the 
Spit. 15 


Agood Gravy, to keep ready for 
any Uſe. 


RY R N an ounce of Butter in your Fry- 


” Iing-pan, but always take care to do it 
at ſuch a diſtance from the Fire, that as 


you ſtrew in the Flower to the Butter, it 


may be brown, but not black; put to it two 
pound of courſe lean Beet, a quart of Wa- 
ter, and half a pint of Wine, Red or White, 


as 


—_— 
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as you like the Colour; put three Anchovies, 


two Shallots, ſome whole Pepper, Cloves 
and Mace, three or four Muſhrooms, or as 
many PickPd Wall-nuts, let it ſtew gently 


near an Hour, then ftrain it; *rwill keep 
ſome Time, and 1s proper for any favory 


Diſh. 
To Roaſt Pike or Mackerel. 


E one large Pike, or four large 
Mackerel, draw and waſh them clean, 


make the Seaſoning of four Anchovies, a 


pint of Oyſters, or Shrimps, Nutmegs, 
Cloves and Mace, a little Parſley, an Onion 


or Shallot, if you like it; ſhred and grate all 


theſe very ſmall, and mix it up with full 


half a pound of good Butter, fill the Bellies 
of the Fiſh with this Seaſoning, and ſtrew 
ſome on the outſide of them, with flat large 
Scuers and a broad Tape, tie them on to 


the Spit, baſte it as it Roaſts with Claret, 


or Butter (J prefer the laſt) let your Sauce 
be Wine, Oyſter Liquor, Anchovie, Spice, 


Butter and Vinegar, which is always to be 


the laſt Ingredient; when you ſtir in your 


Butter, take care you ſtir in no more Flower 
than will make it mix well, becauſe the 


Seaſoning thickens 1t. 


zn Cookery, Sc. bw 
To Roaſt Eels. 


QC KIN and waſh the fineſt large Eels 
you can get, cut them in three, four or 
five pieces, according as they are for Size; 
make a Seaſoning of grated Nutmeg, beaten 
Pepper and Salt, a little Thyme and Sage, 
a little Lemon peel, the Crumb of white 
Bread ; let all theſe be finely grated and 
ſhred, and ſtrew'd on the Eels, ſtick them 
croſs each other on Skewers, and tie the 
Skewers to your Spit, and let them Roaſt 
till they begin to Crack, and are white at 
the Bone, be ſure to baſte them well, as they 
Roaſt; melted Butter and Juice of Lemon 
is the beſt Sauce, becauſe the Seaſoning gives 
them as good a Reliſh as they can have; 


they Fry or Broil as well as Roaſt, fo ſea- 
ſon'd. 5 


„ A Sweet Sauce for boil'd Mutton, 
very Good. 


* AKE a quarter of a pint of the Broth 
your Mutton was boiled in, put to it four 
Spoonfuls of the Pickle of Capers or Sam- 
phire, {ſet it on the Fire to boil; then ſhred 

' a Carrot, which has been firſt boil'd tender, 
and four ſpoonfuls of Capers or Samphire 
ſhred, put this into the Liquor; when it 
boils ſtir in four Ounces of Butter, and ſhake 
"OE a very 
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a very little Flower, ſweeten it, and pour it 
over the Meat: Tis a grateful, tho' old 
faſhion'd Sauce. es 2 


To make a Paſty of Beef or Mutton, 
as good as Venilon. 


B ONE a ſmall Rump, or a piece of a 
Sir-loin of Beef; or if you like Mutton 


better, let it be a Loin or a Shoulder of Mut- 


ton, but Beef is beſt; when your Meat is 
Boned, beat it very well with your Rouling 
Pin, then rub ten pound of this Meat with 


four ounces of Sugar, and let it lie twenty 
four Hours, then wipe it very clean, or waſh 
it off with a Glaſs of Claret, and Seaſon it 


high with Pepper, Nutmeg, and Salt, lay it 


in your Cruſt, and cover ſo much Meat 
with full two pound of Butter; put on the 


Cruſt, and bake it as much as Veniſon ; ſet 
the Bones into the Oven, with no more Wa- 


ter than will cover them, that you may 
have a little good Gravy, to put into the 
Paſty, if it wants it when draw'd. Let no 
one diſlike the laying it in Sugar, till they 
have try'd it, for how prepoſterous an In- 
gredient ſoever it may ſeem in a ſavory Pye, 


I muſt beg leave to aſſure the Reader, that 


nothing gives fo certain a ſhortneſs and 


tenderneſs to the Meat as Sugar; and if 


carefully waſh'd or wip'd off, it leaves a 
Delicacy that is equal to Veniſon: and ſince 
a J have 


wile PIR i Fa ea 


can 


n Cookery, &c. 15 
I have Occaſion to mention Sugar, *tis my 
Opinion, that in our common Exgliſb Bacon, 
*tis as effectual in the Cure of it as Salt; 
and whereas abundance of Salt makes it 
hard and dry, the addition of Sugar gives a 
tenderneſs almoſt equal to right Weſtphalia, 
and preſerves it good all the Year, with half 
the quantity of Salt we formerly us d. 


A Shrimp Pye. 


EC 8 A K E a quart of Shrimps, clean pick'd 

trom the Shells, if they are very Salt 
in the boiling, Seaſon them only with a little 
Cloves and Mace, but if they want Salt, 
red two or three Anchovies very fine, 
and mix them with the Spice, and Seaſon the 
Ihrimps; you may make a good Cruſt, be- 
cCauſe they don't want much baking; put a 


pretty deal of Butter over and under them, 


one Glaſs of White-wine, and ſet it in the 
Oven: Where Shrimps are to be had, this 


is not an expenſive, but a very delicious 


Diſh. 
5 A Hare Pye. 


ONE the Hare, and ſhred the Meat 
— ſmall, take almoſt the weight in freſh 
Beef. ſuet, ſhred that ſmall then too, beat both 
in a Marble Mortar, till'tis ſo finely mixt you 
cannot diſcover the Meat from the Suet; 44 

| | tne 
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the Hare was large it will take up two 
- ounces of Salt, two ſmall Nutmegs, their 
weight in Cloves and Mace; and add alſo 
a little fine Pepper, mix the Spice well with 
the Meat, and put it into a good Cruſt 


. — 2" Lan 
© 


HA 


22 


and bake it; tis good hot or cold. | 

| A very pretty Cruſt for Tarts. ; 

| T AK E three Eggs and beat them well t 

| together, put to them three ſpoonfuls FF © 
1 of cold Water, then break in a pound of * 
12 Butter; while you are working itall together, te 
| let ſome Flower be ſhak'd in, and work it CE 
l together, ſtill ſtrewing in more Flower, till bl 
5 tts a pretty {tiff Paſte, then roul it out for * 
4 Tarts; it keeps criſper and longer than 

| puff Cruſt for moſt Uſes. 

| A Green-Goole Pye. 

[| T AKE two fat Green Geeſe, bone them 

Þ - and ſeaſon them pretty high, with whi 

1 Nutmegs, Cloves, Mace, Pepper and Salt, Fou 

i and if you like it, two whole Onions; lay to th 
i them upon each other, and fill the ſides, take 
= | and cover them with Butter: Let them bone 
be well bak'd, and they eat delicately hot or t. 
.1% ei. „ 5 red 

4 Et cumb 

. them 
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I Pot Cheſhire Cheeſe. 


I: AKE three pound of Cheſhire Cheeſe, 
1 and put it into a Mortar, with half a 
pound of the beſt freſh Butter you can get, 
pound them together, and in the beating 


add a Glaſs or two of rich Canary, and half 
an ounce of Mace, ſo finely beat and ſifted + 
that it may not be diſcern'd ; when all is 


extremely well mix'd, preſs it hard down 
into a Gallypot, cover it with melted But- 
ter, and keep it cool; a lice of this ex- 
ceeds all the Cream Cheeſes that can poſſi- 
bly be made, and is generally more ac- 
captable, 


To make a Cold Haſh, or Salad- 
Magundy. 
T4 K E a cold Turkey, two cold Chickens, 

or if you have neither, a piece of fine 
white Veal will do; cut the Breaſts of theſe 

| Fowls into fair ſlices, and Mince all the reſt ; 
to the Quantity of two Chickens you muſt 


take eight or ten large Anchovies, waſh and 
bone them, eight large Pickl'd Oyſters, ten 


or twelve fine green Pickl'd Cucumbers, 
ſhred the Oyſters, the Anchovies, the Cu- 


cumbers, and one whole Lemon ſmall, mix 
chem with the ſhred Meat, lay it in the 
middle of the Diſh, 35 the ſlices of the 


white 
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white part round the Diſh, with halv'd An- 


To Souſe a Turkey, in Imitation of 


1 *twill keep ſome Months; you eat 
it 


gar; tis more delicate than Sturgeon, and 


chovies, whole PickPd Oyſters, quarter'd 
Cucumbers, ſliced Lemon, whole Pickl'd 
Muſhrooms, Capers or any Pickle you like; 
cut alſo ſome fine Lettice, and lay round 
among the Garniſh, but put not Oil and 
Vinegar to the Minced Meat, *till it comes 


to Table. 


Sturgeon. 


AKE a fine large Turkey, dreſs it 
very clean, dry and bone it, then tie it 
up, as you do Sturgeon ; put into the Pot you 
boil it in, one quart of White-wine, one 
quart of Water, and one quart of good 
Vinegar, and a very large handful of Salt, 
let it boil and ſcum it well, and then put in 
the Turkey ; when *tis enough, take it out 
and tie it tighter, let the Liquor boil a lit- 
tle longer, and if it wants more Vinegar or 
Salt, add it when *tis cold, pour it upon the 


ith Oil and Vinegar, or Sugar and Vine- 
makes a pretty variety; if that is not to 


be had, cover it with Fennel, when it is 
brought to the Table. 


* 
. 
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A very pretty way to eat colt boil d 
LE ef. ee 
QLIC E it as thin as is poſſible, llice 
+ allo an Onion, or a Shallot, and ſqueeze 


on it the Juice of a Lemon or two, then bear 
it between two Plates, as you do Cucum. 
= 2.5 


Thake in allo ſome ſhred Parlly, and Gar- 
niſh with Sliced Lemon; tis very ſavory and 
us. 


To make Excellent Meat of a Hog's. 


ead. 


or Jamaica Pepper, 
inſtead of Mace > Preſs it down 


nd when tis uite cold will 
cut as Cloſe as a Cheeſe ; 
It and Vinegar to ſome of 


donc. 


and biggeſt, the ſmall are not worth doing; 


» 
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the Liquor 'twas boil'd in, and keep it in 


that Pickle: *Tis eat with Vinegar or 


Muftard, and is better than Brawn, if the 
Head you make it of be large and fat. 


A very good way to keep Tongues 
zn Pickle for Boiling, to Eat Hot 
r 


COLEAN them well, and rub them 

very dry, then lay them flat in a Tray, 
and Salt them well, with common Salt ; let 
them lie two Days, then beat an ounce of 
Salt-Petre for every Tongue, and ſtrew it on 
the top of the Tongue; let it lie two or three 
Days, and then Salt it again with common 
Salt, after this turn them often, and put freſh 
Salt when wanted ; theſe need never be 
Dryed, but kept always in the Pickle, and 


boil'd when you have Occaſion out of the 


Pickle. 


An admirable Pickle, in Imitation of 


India Bamboo, exactly as that is 


14 K E the largeſt and youngeſt ſhoots 


of Elder, which puts out the middle 
of May, the middle Stalks are moſt tender 


peel 


7 * 1 * 


4 wt. 
F Ll * 2 
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peel off the outward Peel or Skin, and lay 
them in a ſtrong Brine of Salt and Water 
for one Night, and then dry them in a 
Cloth, piece by piece; in the mean Time, 
make your Pickle of half White wine and 
half Beer-Vinegar; to each quart of Pickle 
you muſt put an ounce of White or Red 
Pepper, an ounce of Ginger liced, a little 
Mace, and a few Corns of Jamaica Pepper; 
when the Spice has boil'd in the Pickle, 
pour it hot upon the Shoots, ſtop them cloſe 
immediately, and ſet the Jas two Hours be- 
fore the Fire, turning it often; *tis as good a 
way to green this or any other Pickle as 
often boiling, though either way is certain, 
it you keep it ſcalding hot; always uſe 
Stone-Jarrs, for any ſort of Pickle, if they 
can be got; the firſt Charge is inconſidera- 
ble, and they do not only laſt longer than 


| Earth, but keep the Pickle better, becauſe 


Vinegar will penetrate through all Earthen 
Veſlels, and Glaſs will not bear the Fire: 
This is a very criſp pretty Taſted Pickle. 


To Pickle Small Onions. 


F AKE ſmall Onions, peel off the out- 
Ward Skin, and put them in Salt 
and Water all Night; pour that away, and 
put a freſh Pickle of Salt and Water, made 
ſtronger than the firſt; ſet them on the 
Fire in this, and let them juſt boil, ſcum 
LY WI thin 
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chem well, and take them off the Fire, ſet 
them by tocool, and make a Pickle of White- 
wine Vinegar, Pepper, Mace, and a little 
Ginger; let all ſtand to be cold, then dry 
the 8 from the Brine, and put them 
to the Pickle; . if you add Mulſtard-ſeed, 
te Will. keep ſome Time: The taſte and 
EY. pretty among green Pickles. 


10 OL 


Ta 0 A Cucumbers in Slices. 


| SAKE Thirty large Cucumbets, cut 
them in llices, but not too thin, put 
them in a broad Pan, and lay with them 
Oe. ſmall Onions pecl'd, let them ſtand 
Fe four Hours; then put them into a 


ender to drain; boil Two quarts of 


Vinegar, with whole Pepper, large Mace, 


Ginger; put the Cucumbers into a 
333 pour the Pickle boiling-hot upon 
them, ſtop. them very cloſe that Moment, 


ſet them by for Two Days; and then boil 


the Pickle again, as before, till they are 
green'd. 


- Note, T hat they keep belt unpair'd, and 
"the whole ſmall Onion my, Ly Mer! in 28 
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An Incompar able way to make 
Muſtard. 


"TAKE a quart of the beſt Muſtard- 
| = ſeed you can get, let it be well dryed, 
finely beat and ſifted, then put to mix it two 
parts White-wine Vinegar, and one Sack, 
alſo one Spoonful of double-refin'd Sugar, 
| ſtop it cloſe, and it will keep a Year: If 
you are curious in your Seed, this way of 
making it gives a very agreeable quick- 
neſs and flavour, that is not fo diſguſting in 
J. Breath, as when Garlick is kept in the 
ugg. 


To Stew Cucumbers to Eat Hot. 


T AKE ſix large Cucumbers, pare them 
Land cut them in {lices, not too thin, 
put them into your Sauce-pan, with ſome 
Salt, and a whole Onion, not too large; let 
them ſtew in their own Liquor a little, 
then drain all that Liquor away, as dry as 
you can; and put to them, When you have 
taken out the Onion, one Anchovy, two or 
three blades of Mace, a ſpoonful of Gravy, 
and a quarter of a pint of Claret; when 
the Anchovy is diſſolved, ſhake in a bit of 
burnt Butter, to thicken it; - *tis a Sauce 
generally lik'd with Veniſon or Mutton, 
and is indeed very favory ; ſome People add 
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Ale, rather than Wine, and *tis very. good, 
where Wine cannot be had. 


To keep Artichoak Bottoms 5 
131 


1. K E your Artichoaks about Michael- 


mas, they may be the ſmall Plant ſort, 


boil them ſo much, as to take off all the 
Leaves, and the Choak; then put them on 


Tin Plates, and fet them into your Oven, after 
your other Things are out, when tis ſo cool 


as not to diſcolour them in the leaſt; do this 


till they are very dry, then put them into 
an Earthen Pot to keep; tie them down 


cloſe, and keep them in a dry Place; when 


vou would uſe them, put them into ſome 


ſcalding Water, till they are tender, cut 


them in large Dice, they look TOs and 
eat very ſWeet all Winter. 


Af is Muſhrooms without Pickle, 


for Sauce. 


Ta KE large Muſhrooms, peel them 
and take - all the inſide, lay them 


in Water ſome Hours; then ſtew them in 

their own Liquor, and lay them on Tin 

Plates, as you do the Artichoak-bottoms, in 

a cool Oven, repeat it till they are perfectly 

dry, tie them down, and keep them dry as 
wy other, | I cannot find they will look 

+ "FM white, 


* 


e a os on as 
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white, take what care we can; therefore 
in the Stewing, I put ſome Mace and Pep- 


per, 10 they eat delicately - and look as well 


as Truffles. 


To Collar Veal. 


FFAKE the Fillet of a Fat Leg of Veal, 


1 bone it, and cut the Fat in ſlices to 


mix well, and roll up in the Collars; make 


your Seaſoning of Pepper, Cloves, Mace, 
and Salt, ſhred alſo Lemon, Thyme ex- 


treamly ſmall, place the Pieces of Fat, and 
ſtrew the Seaſoning, that it may be all 
Places alike; then roll it very tight, and 
boil it tender in half White-wine, and half 
Water, ſeaſon'd with Salt and Spice; when 
*tis enough, new roll it, and keep it in that 
Pickle. 17 5 5 


A Neat's-Tongue Pudding. 
D OIL a ſmall Neat's-Tongue, before tis 


D Salted ; when 'tis enough blanch it, 
and when 'tis cold, ſhred or grate it ex- 


tremly fine, put to it a Penny Loaf grated, 


near a quart of Cream, eight Eggs, but 


half the Whites, beat and ſtrain the Eggs, 
then add a ſpoonful or two of Sack, a little 


Salt, beaten Cloves and Mace, and Sugar 
to your Taſte; a few Currants, and ſome 
Citron-peel Candy'd ; when you have laid a 


Puff 
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Puff-paſte in the Diſh, put in the Pudding; 
and 1 ſtick all over with large Pieces of 
_ Marrow. 


The beſt way to ul the old Engliſh 


Bread Pudding, 


n ATE a Penny Loaf, all but the 
Cruſt, and pour upon it a full pint of 


boiling Milk; if you can get Cream tis 


better; cover it and let it ſtand to ſcald; for 
this quantity beat up five Eggs, leave out 
two Whites, with a little Salt, and a little 
Sugar, {train - this to the Bread and Milk; 

When that is pretty cool, grate in a little 


Nutmeg, and mix all well ; pour it into lit- 


tle Wooden Diſhes, that have been Butter'd, 
and are of a ſize, tie them up in Cloths, 
very tight; half an Hour will bake them; 

be ſure to Flower the Cloth you tie over the 
| Diſh; becauſe: if you would have your 
Pudding very good, you muſt make them 
Almoſt as thin as Cuftard; and in the Spring, 


the: addition of Juice of e makes 


chem as 22 5 as Tanſepnle 
French Bread. 


g AKE 4 quart of Flower, ab; put. to 
it three ſpoonfuls of Ale- yeaſt, an equal 
quantity of Milk and Water warm'd; about 
the bignefs of a Walunt of good wa, 
204 | an 


Bro mm © 


5 
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and a little Salt; make them pretty light 
and drop them on Tin Plates, ſet them 1 
fore the Fire to riſe, and bake them in a 
quick Oven, raſp them; ſome People put 
1 Eggs, only one White, to this quanti- 


but I think Eggs make it tough, and not 
7 ſhort ; but that as you pleaſe. . 


An Excellent Oatmeal Pudding, 


ET. into a quart of Milk, juſt warm, 


one pint of whole Oatmeal, very care- 
fully pick'd, let it ſoak at leaſt Two Hours ; 


then add to it a quarter of a pound of ſtoned 
 Raiſons, half a pound of Currants, a little 
Salt, four ounces of Sugar, and full half a 


pound of good Butter; if you bake it, 


Narrow on the top is a good Addition; *tis 


very good either bab'd or boiFd. 
A Rice or Millet Pudding, 


® 4 K E fix ounces of whole Rioe, or 
Millet-ſeed, to this put full three/pints 


of New Milk, rather more than a quarter 


of a pound of Sugar, a little Salt, and fix 


ounces or near half a pound of Butter; for 


unleſs you have Marrow, Butter is better in 
all theſe than Suet: I ſet down all theſe 
without Eggs, becauſe they are generally as 
well, if not better lik*'d without; but if you 
would have them of the Cuſtard ſort, you 

may 
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| may add from four to Nine Eggs, beat them 


well, and leave a little of your Milk to mix 
and ſtrain with them. 


A Pancake Pudding. 


_ AKE a quart of Milk, four Eggs, two 
large foconfuls of Flower, a little Salt, 
and a very little grated Ginger; Butter your 
Diſh, ery bake it; pour melted Butter over 
it when it comes out of the Oven: *Tis a 
cheap and very acceptable Pudding, being 
leſs offenſive to the Stomach Tm try'd 
Pancakes. 


Puffs to Fry inſtead of rie 


1 A K E a pint of Milk, and mix as a 
Flower a as will make it a Haſty Pud- 
ding; take care to mix it with a little of the 
Milk at firſt, and ſo more and more, that 
when you ſet it on the Fire to thicken, it 
may not grow lumpy; pour it out to cool, 
and then add to it three Eggs, a little Salt 
and Sugar, beat all in a Mortar; fry them 
n good Lard over a uick Fire: They are 
CO ro 85 e mall, an & WIL be round, 


* * WM * Xx A. * "i r * — 4 
* - x g * A * 
1 7 
66 * 


in Cookery, GS. 29 


Herb Dumplins. 


AK E the Crumb of a two-penny 
=. Loaf grated, ſift it through a Cullen- 
der, take almoſt as much freſh Beef Suet, 
ſhred and ſifted, put in Thyme, ſweet Mar- 
joram, Savory, and as much Penny- royal 
as all the other Herbs together; let all be 
ſhred extreamly ſmall; put in a few Cur- 
rants neatly pick'd and waſh'd, a little Salt, 
3 Nutmeg, and a ſpoonful of Sugar, 
eat two Eggs with two ſpoonfuls of Sack, 
mingle all theſe; rub a little Flower on 
your Hands, and roll them up as big as 
Tennis Balls ; boil them halfan Hour ; melt 
your Butter with a Glaſs of Sack, and 
ſtrew Sugar over them; *tis beſt to let 

your Water boil before you put them in. 


An Almond Pudding. 


B I L a Quart of Cream, and when tis 
£9 cold, put to it the Whites of ſeven Eggs 
new laid, that they may be beat to a froth, 
blanch five ounces of fine Jordan Almonds, 
and beat them ſmall, with a little Orange- 
flower-Water, then mix them with your 
Cream, and Whites of Eggs ; make it pret- 
ty ſweet with fine Powder Sugar, then lay 
on the top ſome thin ſlices of Orange, Le- 

mon and Citron-peel neatly cut; take care 
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to bake it in a cool Oven; for when the 
Cruſt is bak*d, *tis enough; you. are to lay 
2 thin Cruſt in the Diſh, before you pour 
it in, and Garniſh the Brim with the ſame: 
This is a very delicate Pudding as can be 
made, and not very expenſive. 


To make Mackeroons. 


LANCH and beat your Almonds, 


+ with Roſe or Orange-flower-Water, to 
every pound of Almonds put a pound of 


fine Sugar, and the Whites of three large 


Eggs, beat to a Froth, put all to the Al- 
monds, and beat it together very well in 
your Mortar; when *tis ſmall enough, make 
it ſcalding hot in your Preſerving- pan, then 
drop it on Wafer Paper, and bake it on 
Sheets of Tin; be ſure the Oven be not 
{corchiag. 


A Lemon Pudding. 


T AKE a quarter of a pound of Almonds, 
blanch them, and beat them very fine, 

with Orange-flower- Water, or fair Water 
will do, to keep them from Oiling as they 
beat; when they are fine, put in half a 
pound of Butter, three quarters of a pound 
of fine Sugar; then beat it again, and grate 
in the Rinds of two large Lemons, and 
ſqueeze in the Juice of one, and beat it 
* again; 


2 


. E Cookery, S 
| an; put in the Yolk . 5 | 
3 ot again extreamt o Well 
the Pudding in bottom of the Dith : 
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TAK E almoſt a pint of Water, and the 


it out quick. 


tar, with three or four ounces of blanch'd 


Mace; put all together, with the Yolks of 


to your Taſte; when 'tis in the Oven, lay 
in ſome Candyed Orange agd Citron peels, 
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with your Hands, that the Fat be not in 
Lumps; this Fat eats as well as Marrow; 
fill your Skins, and boil them with great 
Care. 


White Lemon Cream. 


Whites of Nine Eggs very well beaten, 
and the Juice of Four large Lemons, or Five 


if they are not large; then ſtrain it through a 
Jelly Bag, and put to it half a pound of 


double- refined Sugar, beat and ſifted ; Me it 


on a ſoft Fire, and keep it conſtantly ſtirring 


all one way, till 'tis as thick as Jelly; pour 


A Rice White-Pot, very Good, 
55 madeed. HY 
TXEFE one pound of Rice, boil it in 


two quarts of Milk, till *tis thick and 
tender, then beat it very well in your Mor- 


Almonds, boil: two quarts of Cream, with 
Crumbs of white Bread, and Blades of 


Eight Eggs, ſome Roſe-Water, and Sugar 


cut thin in handforfi& peices: This is very 
good, and half the quantity, or a quarter, 
T 4 makes 


D 
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makes a very pretty China Baſon full: Be 


very careful in the Baking ; *tis ſoon ſpoil'd, 


if too hot. 
F 


Cream Flummery. 


T of Rice Flower, very fine ground or 
| beat, and ſifted 'till it is ſmall, three ounces 

of Sugar, and two ounces of Almonds, beat 
{mall ; beat with ſome ſpoonfuls of Milk, 


for fear of Oiling, the Whites of three Eggs, 


beat; ſtrain the Cream and Eggs to the 


Almonds, and ſet it on the Fire, and ſtir it 


all one way, till *tis thick and ſmooth as a 
Cuſtard ; then pour it into deep Glaſſes, that 
when 'tis cold it may turn out in picked 


Shapes; blanch and cut ſome Almonds in 


ſlips to ſtick upon it. 


Currant clear Cakes. 


NFUSE your Currants in a Stone Pot 
or Jug, that you may keep it cloſe cover'd 


in a Kettle of Water, to boil *till they are 


tender; then paſs them while they are hot 
through your Jelly-bag ; to a pound of this 
Liquor, put a pound of double-refin'd Sugar, 
boil'd to a thick Candy, *till *tis almoſt Su- 
gar again; then put in your Liquor, and 
make it ſcalding hot, but it muſt not boil; 
then put it into Glaſſes, the thickneſs you 

| GG. would 


AK E a pint of Cream, three ſpoonfuls 
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would have your Cakes of, and put them 
in your Stove, with a moderate Heat, *till 
they are a ſtrong Jelly; then turn them 
out upon Glaſs Plates, ſift a little Sugar on 
the top of them; keep them turn'd and 
ſtoved *till they are Candy'd. White Cur- 
rants and Pare Plumbs are done the ſame 
War. 85 eee 
Raſberry Cakes. 
INF USE your Rasberries as you do the 
1 Currants, and let the Liquor run out; 
then put to the pulp of the Rasberries as 
much or more of the Currant Liquor as 
run out of the Rasberries ; put the weight 
in Sugar, and boil it to a Candy as exactly 
as you did the other. 1 8 5 
Note, That the Seeds of the Rasberry 
are not to be mix'd, therefore *tis beſt to 
ſtrain them through a thin ſtrong Cloth, 
that you may get all the pulp, and leave 
only the dry Seeds hard preſt. Quinces and 
Apricock clear Cakes are made the ſame 
Way, only they are ſcalded in fair Water, 
*cill tender, and not by Infuſion, as this ſmall 
Liquid Fruit is. 27 5 


Rasberry 


hat is left 
boil it Up t 


eat with Cream 
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you, becauſe 
in Sweet. 


2» faàccording to 


Want ; let this Juice 
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pint of this Liquor, put a pound and half 
of Sugar, and a pound and a half of the 
ſcalded Quinces, which muſt be par'd and 
cored before they are weigh'd; ſet it all 
at firſt on a pretty brisk Fire; when it be- 
fies to boil, make it ſlower; and when you 
ee it begins to turn Red, cover it with 4 
Pye-plate tyed up in a Cloth; when 'tis a 
fine bright Red, take it off and fill your 
Glaſſes: You muſt carefully watch the 
Colour, becauſe it turns muddy and black in 
a Moment, and the Colour is as Delicate as 
the Taſte in this and all Sweet-Meats. 


To Preſerve Cherries. 


19 a pound of Cherries, after they are 
1 pick'd and ſton'd, put a quarter of a 


paint of the Juice of White Currants (firſt 


infus'd and paſs'd through a Jelly-bag) and 
the weight of both Liquor and Cherries in 
double-retin'd Sugar; ſift your Sugar, and 
ſtrew it as you put them into your Pre- 
ſerving Pan; boil and ſcum it, till the 
| Cherries look clear from the ſcum; then 
pur them into your Glaſſes: Some put in 
Gooſeberry-Liquor ſo ſtrain'd, but Currant 
is better, if they are White and full Ripe. 


in Preſerving, &c. 37 


A moſt admirable Way to Dry 
Cherries. 


r O every five pounds of Cherries ſton'd, 
1 put one pound of double- refin'd Sugar; 
put the Cherries into the Preſerving Pan, 
with a very little Water, make both juſt 
ſcalding hot, take them immediately out of 
this Liquor, and dry them; then put them in- 
to the Pan again, ſtrewing the Sugar between 
every Layer of Cherries; let it ſtand to 
melt, and then ſet it on the Fire, and make 
it ſcalding hot, as before, which muſt be 
done twice or thrice with the Sugar; tñͥen 
drain them from this Syrrop, 8 lay them 7 
ſingly to dry in the Sun, or in your Stove; 1 
when they are dry throw them into a Baſon 9 
of cold Water, and take them out again _ 
the ſame Moment, and dry them with a _— 
Cloth; ſet them once more into the hot 
Sun, and keep them all the Year in a dry 18 
Place : This is not only the beſt way for to i 
give them a good Taſte, but alſo for colour i 
and plumpneſs ; I never found any way fo 
——_ e 


To Preſerve Green Apricocks. 


A K E your Apricocks before the Stones 
are hard, put them into a courſe Cloth, 
with a large handful 4 Salt, rub them well 
F x in 


A RG 
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in it; then put them into ſcalding hot Wa: 
ter; ſet them on the Fire, and keep them 


ſcalding on a gentle Eire, till they are green; 


then let them boil till they are tender; put 
to a pound of the Apricocks, a pound of 


Sugar double-refin'd; boil your Sugar to a 


thick Syrrop; and when the Apricocks are 
drain'd and cold, and the Syrrop is cold, 
you may put them together; what you de- 


ſign for Tarts will keep ſome Time with 
half their weight in ſingle-refin'd Sugar: 


When you are to boil your Sugar to Syrrop, 
you may wet ft more than when 'tis to 
Candy. FE: 


Io make Marmalade of Ripe 
Apricocks. 


PA RE, ſtone and cut your Apricocks in- 


to thin ſlices; then to a pound of Fruit, 


put a pound of double-refin'd Sugar, and a 


quarter of a pint of ſtrong Codlin Liquor; 


boil it as faſt as you can, and when the 
Fruit is tender, and clear from the ſcum, 
Which you are carefully to take off, then 


ſet it off the Fire, and break what pieces 


you think too big; then fill your Glaſſes, 


and Paper them when cold. 


em fone: m GO DP * mY — 
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To make a Marmalade of Orange- 
Flowers 


ICK your Orange-flowers Leaf by 
Leaf, and then boil them tender, in as 
much Water as will quite cover them; then 
take twice their weight in double-refin'd 
Sugar ; take a quarter of the Sugar, and 
beat with the Leaves in a Mortar; wet the 
- reſt of the Sugar, and boil it up almoſt to a 


Candy heighth; put the Flowers into it, and 


ſtir it in the Syrrop, ?till *tis well mix'd; boil 
it juſt up after 'tis mix'd, and fill your 
Glaſſes; it may be turn'd out, and ſifted 
with Sugar, and dry'd in Cakes, or kept in 
deeper Glaſſes to eat wet: A ſpoonful of this 
gives a fine Flavour in Almond Cream, or 


Cream Flummery, or any made Diſh that 


wants Perfume. 


To make Apricock Cakes, 


F 4 KE a pound of your Ripeſt Apri- 


cocks, ſcald them, peel them, and take 
out the Stones; then maſh them to pieces 
with the back of your Spoon; then take 


ſpoonful of Water, boil it to a Candy; then 
put in the pulp of your Apricocks ; let it 


ſtand a quarter of an Hour on the Fire, and 


boil a little, ſtirring it well, then pour it 
84 into 


half a pound of double. refin'd Sugar, and a 
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into ſhallow flat Glaſſes, that it may eaſily 
turn out; let it ſtand Two Days in the 
Glaſſes; then lay them on Glaſs Plates, ſtove 
them and turn them Daily. 
You may do Quince Cakes thus, only 
allow more Sugar; but if your Apricocks 
are full Ripe, this, by that Time they are 


skin'd and ſton'd, is a fit quantity, and 


will keep them all the Year. 


To Preſerve Currants Red and 
White. 


IC K out all the little Seeds with a Quill, 

to half a pound of theſe ſtoned Cur- 
rants, put a pound of the Currant Liquor, 
infus'd and paſs'd through a Jelly-bag, and 
put the weight of both in double-refin'd Su- 
gar; put all together into your Preſerving 
Pan, boil them all together on a quick Fire, 
till they look ciear, and the Scum has done 
riſing; then put them into your Glaſles, 


and Paper them cloſe. 


To Preſerve Grapes. . 


QKIN and ftone your Grapes, and t&@ 

every pound, put a pound of double: re- 
fin'd Sugar, beat and ſifted, ſtrew ſome be- 
tween and over the Grapes, as you put them 
carefully into your Preſerving Pan, and 
keep out one quarter of the Sugar, to ftrew 
ON 
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on them in boiling; ſet them on a quick 
Fire; cover them with a Silver or Earthen 
Plate; ſtrew on the remaining Sugar as they 


boil up; when they look clear take them 
off the Fire; let it ſtand off the Fire, cover'd 


a2 little while, then ſcum them clean, and 
put them into Glaſſes. e 


10 Dry Plumbs. 
TAKE half the weight of the Plumbs 


in Sugar; boil it to a Syrrop, not too 


thick; flit your Plumbs down the Seam, 


and put them into this Syrrop ; ſet them on 


the Fire, and keep them ſcalding hot, till 
they are tender, and be ſure to let the 
Syrrop cover them, that they may keep 


their Colour; let them lye a Day in this 


Syrrop; then make a thick Syrrop of near 
the weight in Sugar, boil'd almoſt to a 
Candy; when ' tis cold, drain your Plumbs 
out of the Firſt Syrrop, and put them into 
this; they muſt alſo be cover'd with this 
Syrrop, and ſet on the Fire to ſcald, till 
they look clear; ſet them by three Days in 
this laſt Syrrop; then lay them on Glaſs 


Plates, and dry them in the Sun, or your 


Stove, turning them often; if Green they 
muſt be firſt rub'd in Salt, and ſcalded 


Green, as Green Apricocks. 


* 


An 
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' An Admirable Way to Preſerve or 
Candy Orange or Lemon-peels. 


BOrL the Peels very tender, ſhifting 
the Water four or five Times in the 


boiling, more or leſs, as you chuſe the 
bitteriſh Flavour ; then put them in Water 
two or three Days; but if they are well 


boil'd, this laſt Watering is beſt let alone; 
though *tis the Direction of a very nice 
Confectioner; but I leave it to the Judg- 


ment of the Experienced: Then take half 


their weight in Sugar ; and to each pound 
of Sugar, put a quart of Water; boil and 
ſcum it very clean, then put in your Peels ; 
let them lye a Fortnight ; heat them once 
a Day, then take a little more than half 
their weight in Sugar again; and to each 
pound of this Sugar, put a pint of Water; 
boil this Syrrop as before; put in your Peels, 
and heat them, *till' they look clear, but 
never let them boil; you may keep them 
all the Year for Uſe, 1n this laſt Syrrop, if 
you ſometimes heat it; tis beſt ſo for 
moſt Uſes, as Apple-Pyes, Cakes, Cc. but 
if you want it Candy'd, boil a little double- 
refin'd Loaf Sugar to a Candy heighth, and 


throw them in to boil up; lay them out to 


dry in the Sun, or in your Stove: Thus 
you may do Orange Chips. ” 


To 
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To make a pretty Sort of Lemon- 
Puffs. 


O a pound of double. refin'd Sugar, 

1 finely beat and ſifted, take the Juice 
of Two Lemons, beat them together in a 
Bowl ; and as you beat them, put in White 
of Egg, firſt beat to a very high Froth, till 
'tis White as Snow; when you have beat 
all together ſome Time, and put in the 
quantity of Egg you deſign, which muſt be 
Three at leaſt to every pound of Sugar; 
then add the Rind of Two fair Lemons, 
finely grated, beat it *till all is well mix'd, 
lift your Papers with Sugar, and drop on 
the Puffs in ſmall Drops; you may add any 
Perfume you like ; but they are very good 
o FL 


To make Savoy Biſkets. L. 

ER: 4 

AKE Twelve Eggs, and leave out — 

half the Whites, beat them up with a 47 

ſmall Whisk ; put in Two or Three ſpoon- —_ 
fuls of Roſe or Orange-flower-Water, and i 
as, you beat it up ſtrew in a pound of , 


double-refin'd Sugar, that is firſt beat and 
ſifted very fine; when this Eggs and Sugar 
is as thick and white as Cream, take 4 
pound and two ounces of the fineſt Flower 
that is dry'd and mix it in; then lay them 
we, in 


44 A Colle&ion of Receipts 
in long Cakes, and bake them in a cool 
Oven. + | 


Io make Paſte for a Paſty. 


T O half a peck or ſeven pound of Flower, 
P 


| ut ſix Eggs, leaving out two Whites ; 
becauſe if the Eggs are large, too many 


one pound of the Butter, with the Eggs and 
Water into the middle of the Flower, and 


wet it pretty ſtiff; then roll it out, and 


work in the remainder of your Butter, by 
ſticking it on in bits, and ſhaking Flower; 
ſo roll it, and ſtick on more 'till the whole 
is taken up: This for all Meat-Paſties is 
Fat enough; but if you intend it for Tarts, 
where the Cruſt muſt be very thin, then 
you muſt allow near a pound of Butter to a 
pound of Flower and one Egg; roll this up 
ſeveral Times, according to Art, as before. 


Icing for Tarts, 


+F AKE a quarter ofa pound of fine Loaf 

Sugar, beat it very fine, and ſift it; 
put it into your very clean Mortar, with the 
white of one Egg, and two ſpoonfuls of Roſe 
or Orange-flower-Water ; ſtir it all one way, 


*till your Tarts are baked, and almoſt cold ; 


then ſtrike them all over the top with a ſmall 
bunch of Feathers dip'd in this Icing, * 
| . et 


Whites are apt to make it tough; put in 


dw pa wy Yo 
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ſet them into your cool Oven again, till 
they are harden'd; take care they do not 
grow diſcolour'd by ſtanding too long. 


To make Orange Tarts, 
AKE Twelve of the faireſt Sevil 


1 Oranges; pare off the Rinds as thin as 
'tis poſſible, that ſome of the Yellow may 


remain on the Orange ; put them into fair 


Water as you pare them; then cut them 


in halves, and ſqueeze the Juice into a clean 


Baſon; {till throw your Oranges into clean 
Water; when all your Juice is out, put to 
it half a pint of fair Water; cover it and 
ſet it by till you have boiPd your Oranges 


tender in ſo many Waters as 15 requiſite to 
take off the bitterneſs; when this is done, 
take out the skin and ſtringy Part that is in 
the inſide, ſtill throw them into Water ; 


then cut them into ſlices, and dry them in 
a clean Cloth; ſtrain out the Juice and Wa- 
ter from the Seeds, which will be pretty 


thick, like Jelly; put four or five ſpoonfuls 


into every Tart; one Orange will fill a 


Tart; your Sugar muſt be fine Loaf pow- 


der'd, and about a pound and a quarter will 
' Seaſon the twelve Tarts; when the Cruſt 
is bak'd they are enough, and will look 


very clear; if you like Apple, you may 
mix the Apple and Orange; and if your 
Oranges are not very juicy, you may a0 
the 
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the Juice of a Lemon; theſe are a very pro- 
per Tart for Winter. 28 


To make a good Cinger- Bread, with- 
out Butter. 


T4 K E two pound of Treacle, Candy'd 
L Orange, Lemon and Citron peel, of 
_ each a quarter of a pound, as much Can- 
dy'd Ginger, all ſliced thin; one ounce of 
Carraway-ſ{eed, and one ounce of Coriander 
| ſeed, with one ounce of beaten Ginger; mix 
in as much Flower as will make it a ſoft 
Paſte; lay it in Cakes on Tin Plates, and 
bake it in a quick Oven, keep it dry, and 
it will be good ſome Months, 
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The t true Way f 3 Barbadoes 9 
Water. : | 


IE: O u muſt pare your Citrons ex- _— 
| treamly thin, and dry theſe Yel- _ 

low Peels in the Sun, if poſſible; 1 

then grate the White Part of the 

Citron, till you come to the Pulp or Juice; 


take this that is grated, and put it into a 
cold 
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cold Still, and diſtil as much of that Simple 
Water as you can draw off good, with a 


pretty quick Fire; in the mean Time you 


are to put one pound of thoſe dry'd Peels 
into one quart of Brandy, let it be the very 
beſt you can get; when theſe Peels are 
ſoak'd enough, put to each quart of that 


Brandy, one quart of Madera Wine; then 
diſtil that Brandy and Wine and Peels in a 
cold Still, and put one pint of the Simple 


Water to a quart of the other ſtrong Wa- 


ter; make a Syrrop of double-refin'd Sugar; 


put to each pound of Sugar, almoſt three 
pints of Water, and the Whites of three 


Eggs; let it boil, and then paſs it through 
your Jelly-bag, *till *ris extreamly fine; put 
half a pint of this Syrrop to each quart 
of the mix'd Waters, more or leſs, as you 


love it for ſweetneſs; and to each quart 
put a bit of Allum, as big as a Pea; when 
you ſee it perfectly clear and fine, Rack it 
off into other Bottles; and put into each 
Bottle ſome of the Citron Flowers. 


I did with great Difficulty procure this 
Receipt ſo exact, becauſe either Lemons or 


Oranges do as well, and are very often what 


we Want to diſpoſe of, When we have had 


Occaſion to uſe large quantities of the Juice; 
and having try'd it, you may bei convinc'd, 
that of freſh thick rin'd Lemons, you may 
at any Time make a Liquor as good as 
they do in Barbadoes; eſpecially ah 

the 
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the Green-Houſe affords you Orange or Le- 


mon Flowers. 


An Excellent Poppy Water for an 
Aſthma. 


F ILL a large Glaſs full of freſh Poppies 
pour to it one quart of Hyſſop Water; 
one pint of Damask Roſe Water; one pint 
of Penny-royal Water; and two quarts of 
Compound Briany Water; put in alſo eight 
ounces of ſtoned Raiſons, four ounces ſliced 


Figs, two ounces of Sugar-candy, two 
ounces of Syrrop of Maiden-hair, two 


ounces of Syrrop of Ground-Ivy, two 
ounces of ſliced Liquoriſh, Carraway-ſeeds 
and Anniſeed of each three ounces bruis'd ; 
let theſe ſtand ſix Weeks in the Sun; then 
ſtrain it off; and when the Breath is very 
bad, drink four ſpoonfuls: In Extremity 
you may mix half an ounce of Oximel of 
Squils with every Doſe. 


A Pleaſant Medicme for a Cough. 


when they are ſoft, take them out before 
they burſt (which they will be yery apt to 
do, if your Fire be fierce ) cut them and 


Seeds, Strings and Rine; put to this Pulp 
| _— four 


PUT two large Lemons over a gentle 
Fire, to coddle as you do an Apple; 


take out the Juice and ſoft Pulp from the 
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four ounces of Sugar- candy finely beat; four 
ounces of Oil of Sweet Almonds, and two 
ounces of Syrrop of Poppies; mix all well 
together, and take a large ſpoonful when- 
ever your Cough is troubleſome. 


An eaſy Medicine for a dry Husk- 
P 


as hot as you can, the laſt Thing you 
do going to Reſt. . 
This is Recommended by one whoſe In- 
tegrity may be depended on; and though 
?tis ſeemingly a triffling Preſciption, it has 
done very wonderful Cures. 


An admirable Medicine for the 
. Piles. 


AK E a handful of the Leaves of 
M.ullein, and boil it in a pint of Milk; 


ſweeten this with an Ounce of Syrrop of 
Violets, and drink it every Night going to 
Reſt, for five or {ix Weeks, and it will cer- 
tainly take away the Cauie. 


An 


URI NK near a pint of Spring Water 


I 
ſ 
ir 
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An Excellent Remedy for the Stone 
, Cholick. 


J AKE three Mornings together ſix 


ſpoonfuls of Milk Water cold Still'd, 


and as much good White-wine ; and before 
you drink it, ſlice a ſpoonful of Ginger very 
thin; wet it with ſome of this mixture, 
{wallow it and drink the reſt after it; do 
this for three Mornings; and the three fol- 
lowing Mornings, take two ſpoonfuls of the 


beſt Sallad Oil you can get, ſtrew a little 
Sugar upon it, and ſwallow it down ; drink- 


ing after it a draught of warm Ale, 
{weeten'd with Honey; take theſe two 
Medicines interchangeably for nine Morn- 


ings together: This has been very often 


- aka with admirable Succeſs in violent 
_ 1 


For à Cholick attended with painful 
Vomitings. 


TAKE lange Chicken, and fill it with 
= Manna as full as it will hold; put it in- 


to two gallons of Water, with a quarter of 


an ounce of Mace; let it boil as quick as poſſi- 


ble, *cill two or three quarts be waſted, 


the Manna conſumed, and the Fowl boiled 
to rags; then ſtrain it, and let the Patient 
drink at leaſt one gallon of it, and as faſt 
_ D 2 — 
1 
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as one Porringer comes up, let him drink 


another, till it works downwards; when 


he has drank all, and the Operation is over, 
let him take the following Julep. 
The Compoſing Draught for the 
Cholick. Pg 


Ak Ek two large ſpoonfuls of Mint 


Water, two of Hyſterick Water, one 
of Oil of Sweet Almonds, and one ounce of 


Syrrop of Diaeodium; if *tis for a Man, add 


ten Drops of Liquid Laudanum, and twenty 
Drops of Spirit of Hart's-horn ; if for a Wo- 
man, only twenty Drops of Tincture of 
Caſtor; add alſo for either two or three 


Drops of Oil of Juniper ; drink this Draught, 


and under God, you may abſolutely depend 
on Reſt and Eaſe, and a ſafe Cure; for the 


Manna does fo gently make its Paſſage, as 


by Repetition is ſure to carry off that ſharp 
Humour that was the Cauſe of this tumult 
in the Bowels; and then an Opiate may 
be ſafely given, when this Operation 1s 


over; but before 'tis Dangerous: I would 
very earneſtly recommend this Method, be- 


cauſe *twas thirty Years the Succeſsful 


Practice of an Excellent Apothecary, and 
given me as a very valuable Specitick on 


this Occaſion. 


For 


* bk. Gd 


is the Practice in the Weſt Indies, among the 
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Tor the Stone. 


TAKE Millepedes, and white Amber, 
of each a like quantity, finely pow- 
der'd, half as much Nutmeg finely grated ; 


as much Chio Turpentine as will beat; 
mix them in a warm Mortar, into a maſs 
for Pills; let your Millepedes die in White 
or Rheniſh Wine; a little more Turpentine 
than all the reſt weigh is ſufficient; take 
faſting the quantity of five large Peas, in 
Tea or any ſuch Thing. 


For the Gravel. 


TAKE half a pint of Ale, boil it and 
ſcum it very clean; then ſet it off the 


Fire, till you beat up the Volks of two 


new laid Eggs, with one ſpoonful of Honey; 
mix it with the Ale, when ' tis cool enough 
to mix without curdling: Drink this 
Draught nine Mornings. 


To flop a violent Bleeding im- 


| mediately. 


D 1 P a piece of black Bays, in the ſharp- 


eſt Vinegar you can get, and lay it to 
the Groin of the Patient; as it grows warm, 
dip it again: It gives a ſudden check, and 


D 3 Blacks, 
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Blacks, who are ſubje& to this Diſtemper, 


and often loſt by the violence of it : And 
this does ſeldom fail 1 in Extremity. 


For a 'Loolencſs and Bloody Flux. 
Ts A 10 5 the Yolks of two new laid acer 


the greateſt e Þ becauſe con] of 


Rhubarb is as certain, and carries off the 


| Caule ; and of, all the ſudden ur L pre- 
Ker V. ene Treacle. of þ 


An Excellent Ale . rhe pet 


10 Die 
T AK E one peck of Garden Scuryy-graſs, 
ol Water=crefles and Brooklime, each 
Four handfuls, dryed Fumetary, ' Ground- 
Ivy, Liver-wort, Tops of Firr and Tame- 
risk of each two handfuls; Roots of Sharp- 
ointed-dock ſliced, four ounces; Horſe-radiſh 
oots, Saſſaphras and Daucus Seed, each one 
_-ounce; two large Sevil Oranges ſliced; put 


all, being gently bruis'd, into a Canvas 


Bag, and hang it into ſtx Gallons of Ale; 
When it is fine, drink a Draught in a Morn- 
38; or at any W in the Day: T _ 57 
Fl order” 
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order'd by Sergeant Barnard, and is an in- 
comparable Ale for that Purpoſe ; but where 
the Scurvy and Dropſy meet, and the Legs 
{well, if the Stomach can bear it, the Juices of 
the Herbs, with Sevi Orange-Juice, is a 
more ſpeedy and effeAual Method. 


A very good Purging Diet Drink for 
the ſame. 

" AKE new Wort, nine ag ball in 

it one good handful of Firr, with a 

tew Hops; then ſtrain it and work it in the 

Barrel, as for other Ale, then take Scuryy- 

raſs, Water-creſſes, and Brooklime, of each 

our handfuls; Hart's-tongue, Liver-wort, 

of each two handfuls; Dock-root and 
Polipody of the Oak ſliced, of each two y 
handfuls; Rhubarb, Gentian, Saſſaphras, | ij 
and Senna, of each two ounces; cut your Wo 
Herbs very ſmall, and mix them all together ; = 
{lice in four Sevil Oranges, and bruiſe two ' 
| | ounces of Carraway and Cardimam-ſeeds ; | 
| put all into a Bag; let it work together: p 
When it has been ſtop' d down a Week, tis 1 
fit to drink. eee 


For a Dropſy. 
AKE the Leave of Aſh Trees, as ſoon 
1 as they begin to come out, and double 
Still them; give nine ſpoonfuls of this Wa- 
ter, with one ſpoonful of Muſtard-ſeed, in 
; | | D 4 the 
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the Morning; and at four or five in the 
Afternoon give a ſpoonful of Muſtard-ſeed . 
in the like quantity of White-wine : This is 
recommended as never-failing; when the 
Diſtemper is taken at firſt, reſt from taking 
it for ten Days, and then begin again. 


A moft incomparable Spring Water, 
to Sweeten the Blood, and Eaſe 
all wandring Pams. 


AKE the Leaves both of the Garden 
and Sea Scurvy-graſs, waſh, dry and | 
pick all clean, of each ſix pound; preſs out 
the Juice of the Sea Scurvy-graſs; put alſo 
the Juice of Brooklime and Water-creſſes, of 
each one quart ; of the beſt White-wine, one 
gallon; twelve Sevil Oranges; of Iriſh and 
Briony-roots ſliced, one pound; Horſe-radiſh- 
Toots, two pound ; Winter Bark ſliced, half 
a pound; Nutmegs bruis'd, a quarter of a 
pound; let all theſe ſteep four Days, and 
then Diſtil them in a Limbeck : Take ſix 
ſpoonfuls every Morning, and at four in the 
Afternoon, N 


An Excellent Purging Elixer. 


JP aKE an ounce of good Rhubarb; two 
ounces of Senna ; half an ounce of 
Liquoriſh ; Juniper, Anniſeed, and Carra- 
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way-ſeed, of each half an ounce; Cochineal, 

Myrrh and Saffron, of each a quarter of an 

ounce; Raiſons ſtoned, two ounces ; bruiſe 

the Seeds, ſlice the Rhubarb and Liquoriſh, 
and put all the Ingredients into a quart of 
good Brandy, and half a pint of Compound 
Briony Water : I alſo add long Pepper and 

Cinamon, of each half an ounce; when it 

has ſtood a Month to Infuſe; ſtrain it out, 
and add half a pint of the Purging Syrrop 

of Roſes. Take fix ſpoonfuls of this, when- 
ever you fear a Fit of the Cholick, or find a 

Sickneſs and loathing in your Stomach. 


A Syrrop for an old Cough, and to 
cleanſe the Breaſt. 


T* K E Liquoriſh and Maiden- hair, of 
each two ounces, dryed Hyſſop one 

ounce, Anniſeeds two Drams; infule all 
one Day and Night, in two quarts of Spring 
Water; let them boil on a ſoft Fire, till half 
be conſumed ; ſtrain it hard and put to it a 
pound and half of Clarified Honey, and 
good White-wine Vinegar, as much as will 
make it pretty ſharp; then boil it again, 
till it is a thick Syrrop; keep it for uſe, and 
if you would add a grateful Taſte, drop in 
three or four Drops of Oil of Cinamon: This 
0 is not only ſafe, but very highly recom- 
of mended to be taken Firſt and Laſt, 


11 4 


| | 
. 


| 
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| Rhubarb as will make it into Pills. 
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A moſt Excellent Proceſs in a Con- 
{umption. 


The Conſerve. 


CoxsERVE of Hips, fix ounces. 


The Milk Water. 


TAKE dry'd Mint, one handful; 
Ground-Ivy, three handfuls ; fix Nutmegs 
ſliced, one quart of Snails, clean'd and 
bruis'd ; Diſtil theſe in a gallon of Milk, and 


a quart of White-wine. 


The Srrop. 


TA K E Balſom of Tolue, half an ounce; 
boil it in two pints of Barley- Water, till half 
be boil'd away; ſtrain, and add to it as 


much Sugar as will make it a weak Syrrop. 


The Pectoral Pills. 


1 AKE Pill of Storax, and of Hound's 
Tongue, each half a dram; mix them and 
make it into twelve Pills. 

TT, bt Purging Pills, 


41 AKE Pill Rufus, two drams; Salt of 


Tartar," half a ſcruple ; Chymical Oil of 


Marjoram, three drops; as much Syrrop of 


The . 
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The Pomder. 


TAKE Powder of Crab's Eyes, one 
ounce; Prepared Pearl, a quarter of an 
ounee; White Sugar-candy, one ounce ; mix 
theſe all into a fine Powder. chris 

| The Directions how to take All. 0 
TAKE as much of the Powder as will 
lie on a Six-pence, in half a pint of Aſs's 
3 Cow's Milk, and Barley-Water every 
Morning; take as much as a Cheſnut thrice 
every Day, and drink after it ſome of the 
Milk Water, ſweeten'd with the Balſamick 
Syrrop; take three of the PeQtoral Pills 
going to Reſt; and repeat the Doſe if your 
Cough diſturbs your Reſt; and once a 
Week take four of the Purging Pills at 
Night; make an Iſſue in the Arm; and 
once in a Month or ſix Weeks take three 
or four ounces of Blood away. . 

This is ſo ſafe and valuable a Method, 
that I ſhall only ſay, that every good Judg- 
ment muſt approve it ; and it was as high- 


ly recommended to me, as on Experience 
I find it deſerv'd to be. 
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An Excellent and Approv'd Procels 
for the Eyes, if the Rheum be 
violent, and they have Specks. 


AKE Hemlock two ounces, pound it 
in a Wooden Bowl, and add one Thim- 
ble full of Bay Salt, and as much Bole Ar- 
moniack as will ſerve to ſpread it on a 
thick Cloth ; lay it to the Wriſt, and renew 
it every twelve Hours, as long as you have 
Occaſion : If but one Eye is affected, lay it 
to the contrary Wriſt. EATS Sg 
Red Roſe-Water, one ounce ; Tutty 
and White Sugar, finely Powder'd, of each 
one ounce; ſhake them well, and ler it 
ſettle, and waſh your Eye, with a fine Rag, 
three or four Times a Day. ; 


A moſt Excellent Salve for the ſame 
Purpoſe, which will do without 
the other, when the Rheum is 
not fo violent. 


| i AK E of the beſt Sallad Oil, one pound; 
Yellow Wax, twelve ounces ; put 
them on the Fire, in a new Pipkin, ſtirring 
the Wax till it is melted ; then add white 
Lead, half a pound; and let it boil half an 
Hour; then put in Myrrh, finely Powder'd, 
Olibanum, 
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Olibanum, Maſtick, of each two ounces; 
Camphire, one ounce; each of them by 
themſelves in the Order here named, ftirring 
and mixing them well before you put in 
the other; let all boil ſoftly, 'till it is 
blackiſh; you muſt tir it all the Time it 
is on the Fire, and alſo after it is taken off, 
*rill it be cold enough to make into rolls, 
working it like Dough : Take great Care in 
the well mixing, and that it be not over or 
under boiPd; it is to be apply'd to the 
Temples, and behind the Ears, for the Eyes, 
to lye there till it grows moiſt, and falls off. 
It will keep a long Time, and is a ſweet 
and clean Plaiſter; a moſt admirable Diſ- 
ſolvent, and therefore good for Swellings, 
as alſo for Cuts, and Cures almoſt any Sore 
that does not need much drawing. 


Theſe RERCIPES coſt a Gentleman 
Fifteen Hundred Pound, who had them 
of a Jeſuit, who came from Rome, to Cure 
his Daughter's Eyes; and they have been 
often try'd with great Succeſs : Value theſe 
as choice Receipts. 5 

The Sum is ſo conſiderable, that I ſhould 
not have mention'd it, if I had not receiy'd 
it thus, word for word, from a moſt gene- 
rous Contributer, whoſe veracity and good- 


neſs makes it perſectly unqueſtionable. 


£ „ ö 
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To Draw out a Thorn. 


11 AK E a little black Soap, and chew 
| ſome Nut-kernels to mix with the 
Soap, and lay it on to the Place grieved; 
repeat it till the Thorn comes out, and you 
find caſe. 5 ; 


For the Canker. 


FAKE a quarter of a pound of Honey, 
1 the quantity of a Wallnut of Allum 
beat fine; take Woodbine Leaves, Colum- 
bine Leaves, Briar Leaves, and Red Sage, 
Sorrel and Violet Leaves, of each one hand- 
ful; two or three Sprigs of Rue; ſtamp 
all the Leaves; ſtrain the Juice and boil it 
with the Honey and Allum ; ſcum it clean, 
and waſh the Mouth often with it: 


a 


the Ear. 


T AKE Camomile, and burn it between 
+ two Tiles, and put it in a Cloth; apply 
it as hot to the Ear as it can be fuffer'd ; 
repeat it till you find Eaſe. 117 


To Draw an Impoſthume out of : 
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A Medicine for the Jaundice. 


AKE Two-penny-worth of Saffron, 
finely Powder'd; twice the weight in 
Turmerick, finely Powder'd; a Nutme 
8 as much Powder'd Eggſhell as will 
lie on half a Crown; an ounce and half of 
Sugar finely powder'd and ſiſted; mix all 
theſe Powders together, and divide them in- 
to three Parts; and take one Part in nine 
ſpoonfuls of White wine in the Morning 
Faſting, Faſt two Hours after it: Do this 
for three Mornings. 


Another for the ſame, that is Re- 
commended as never-failing. 


TAKE Cellandine and Yarrow, ofeach 
one handful; twenty Earth-worms, 
ſcoured in Aſhes; pound all together in a 
Ston2 Mortar; put to them a pint of Ale 
or White- wine; ſtir all together well, then 
ſtrain it, and let it boil ſoftly, and put to 


it two ſpoonfuls of the Powder of Hart's= 


hora; as much Saffron, freſh dry'd and 
owder'd, as will lie on half a Crown. The 
atient muſt drink nine ſpoonfuls of it 
Morning and Evening, being firſt warm'd ; 
do this for three Days. This Medicine is 
not pleaſant, nor do I find one that is, ex- 
cept Steel Wine, or Water, which I think 
is ailow'd Infallible. 
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A very Good Drink for a Conſump- 


tive Cough. 


FAKE Comfrey, and Marſhmallow- 
roots, 'of each three ounces ; let them 


be firſt well dry'd, Scorzanera, and Orange- 


root Candy'd, of each two ounces ; cut all 


theſe very ſmall; mix them well together, 
then divide them into ſeveral Parts ; that 1s, 
an ounce in each Paper; take a quart of 
Spring Water, and put in one ounce of 
theſe Ingredients; let it boil gently, then 
add a pint of Milk, and let all boil gently, 


Time. 


For a Pluretick Cough, or Pam in 
the Side. 


TAKE two ounces of Oil of Turnip- 
+ ſeed, new drawn; the Syrrops of Le- 
mons and Maiden-hair each half an ounce ; 
of Syrrop of Violets one ounce ; beat all 
theſe with one ounce of Sugar-candy ; take 
a ſpoonful as often as you can, and be ſure 
you mix it well when you take it, being 
apt to ſeparate. 5 

Note, That Oil of Turnips, in any Ma- 
lignant Caſe, exceeds all other Oils that can 
be drawn; and can always be had, 7 


\” 


Ld 


*till it comes to a quart; when *'tis cool, 
drink half; do this twice a Day for ſome 
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In a ſtrong Fit of the Aſthma. 


'T AKE Three ounces of Linſeed Oil, 


cold drawn; one ounce of the Syrrop 
of Balſam of Telue, ſhook well together ; 


drink all, or as much of this- as you can, 


Faſting ; *twill cauſe a little Vomit, and 
perhaps a Stool; but has often relieved, 
when Squils and Bleeding has faiPd; though 
Squils in Extremity is almoſt a Specifick tor 


that Diſtemper. 


Lozenges for the Heart-Burn. 


TAKE calcin'd Oyſter-Shells, as found 
on the Sea Coaſt; let them be fo well 
waſh'd by time, as to be as white within 


and without as Mother of Pearl; dry them 


well by the Fire, and let them be beat and 


ſifted as fine as *tis poſſible; with half a 


pound of this Powder mix half a pound of 


| Sugar, well beat and ſifted ; wet this with 
a ſpoonful or two of Milk and Water, to 
make it a very ftift Paſte; then mould them 


into Lozenges neatly, and bake them very 


dry, in an Oven that is not too hot, for fear 


of diſcolouring them; they do beſt when 


every thing is drawn : this does ſo effectual - 


ly ſweeten that ſour Humaur in the Sto- 


mach, that cauſes this Diſtemper, that it 


not only prevents it, but helps Digeſtion,” 
— and 
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and ſecures you from all the ill Effects that 
are the Conſequences of it: And it was re- 
commended on the Experience of a very 
worthy Gentleman, who had ſuffer'd ex- 
treamly, till this Specifick was diſcover'd : 
And indeed this Medicine may be reaſon- 
ably ſuppoſed to work the Cure *tis' pre- 
ſcribed for; if we will be at the pains to 
try its immediate Power over the ſharpeſt 
Meer. of bo ont 


A Powder for the Worm-Fever in 
Children. 


TAKE Crab's Eyes and Corroline, of 
'A- each two drams; Cream of Tartar, 
one dram; make all into a very fine Pow- 
der, and give as much as will lie on a Six- 
pence, three Times a Day, in a ſpoonful of 
Milk Water, and drink two or three ſpoon- 
fuls after it; if this does not keep it from 
being Coſtive, give ſome times, a Gliſter of 
Milk and Sugar; and if the Weakneſs con- 
tinues, Rhubarb ſteep'd in ſmall Beer, 
drank conſtantly for three Weeks or a 
Month, will certainly effect a perfect Cure, 
and ſtrengthen as well as ſweeten the Blood: 
This Powder muſt be taken at the Full and 

Change of the Moon. | o 
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The Milk-Water, proper to tale with 
3 the Powder. 5 


AK E Shell Snails bruis'd, one quart ; 

* Earth-worms, one pint; Ale-hoot, Be- 
tony, Penny-royal, Sage, Mint, Scabious, 
of each one handful; Comſry Leaves and 


Roots two handfuls; Foxfern Roots, two 
.handfuls; fix. Whites of Eggs, a gallon of 


New Milk, a quart of Canary; . bruiſe the 
Herbs, ſlice the Roots, and Diſtil all in a 
cold Still; ſweeten it with Sugar-candy. 


A good Drink in the Rickets. | 


AKE Currants and Raiſons of the Sun 

1 - ſtoned, of each one handful; Maiden- 
hair, Yarrow, and Speedwell, of each one 

handful; a large handful of Liver-wort, a 
handful of Dragon's Leaves; nine Leaves of- 
Hart's-tongue ; a ſpoonful of Anniſeeds, and 
an ounce of Liquoriſh ſliced; boil all theſe 
in three quarts of ſmall Ale, till half be con- 
ſumed; then ſtrain it, and put it in little 


Bottles, and drink a draught of it every 
Morning, and at four in the Afternoon. 


* 
1 
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Another. for the Rickets. 


AKE of French Barley, one ounce ; 
| Buds of Fern, two ounces; of the 
Leaves of Egrimony, Liver-wort, Hart's- 
tongue, Betony, Maiden-hair, of each of 
theſe half a handful; Raiſons of the Sun 
ſton'd, one handful; eight Figs, Liquoriſh 


fliced, half an ounce; Anniſeeds bruiſed, 


one ounce ; boil theſe in three pints of Spring 


Water, till a third be waſted ; train it, and 


mix with it an ounce and half of Sugar- 


candy, and ten drops of Spirit of Sulpher : 


This Medicine ſeldom fails, if you give four 
ſpoonfuls twice a Day. 


An admirable Method for Convul- 


1on Fits. 


T4 K E Onions and black Pepper, of 


each a like quantity, ſtamp both pret- 
ty ſmall, and lay it to the Soles of the Feet, 
keep it on ſeven Hours; while the Party is 
in the Fit, force them not to take an 
thing, but anoint the Wriſts, the Palms of 
the Hands, and the Temples with Methri- 
Oate if *tis a Child, and Spirit of Amber 
if a Man or Woman ; between the Fits 
give Black Cherry-Water, ſweeten'd with 
Syrrop of Male-Piony, and Syrrop of Clove 
July-flowers; and for a Week after the Fit, 

83 give 
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give this conſtantly twice a Day; let it 
wear a Necklace of Male Piony- root about 
1 3 3 


Another for Convulſions. 


IVE the Child five or (ix drops of 
King's Drops, or Spirit of Hart's-horn, 


in two ſpoonfuls of Black Cherry-Water, 


ſweeten'd with Syrrop of Male-Piony ; re- 
peat this whenever you ſee it coming, and 
twice in a Day, before and after every 
Change of the Moon ; Purge the Child once 
in ten Days, or a Fortnight, with a ſpoon- 
ful or two of Syrrop of Rhubarb, or with 


Manna; after this Method, take an ounce 


of Manna, diſſolve it in four ounces of Bar- 
ley-Water; ſtrain it, and give the Child two 
ſpoonfuls at a Time, every third Hour, till 
it begin to work; then deſiſt, and give 
thin Chicken Broath, or Water-gruel, in 


the working; the Child may Purge thus 


before the Drops are given ; if the Child 
ſtart or grow pale, that you apprehend a 
Fit, lay a Bliſter behind and below the Ear, 
and give it a Gliſter of Milk and Sugar, with 
a very few Camomile Leaves and Annt- 


ſeeds, and put as big as a ſmall Nutmeg of 
Diaſcordium into the Gliſter; then ſtrain and 


give it: When you Purge with the Manna, 
add to it one ounce of Oil of ſweet Almonds, 


newly drawn, which be ſure to mix well 


7” with 


1 
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with the Barley-Water and Manna, that it 
may work off ſmoothly, and take off all 


Gripings. 


An admirable Powder for any Sore 
Mouth, Thruſh, or Canker. 


$$ K E of Red Sage, Red Fennel, Plan- 


tain, Woodbine and Rue, of each one 
handful, and of Allum four ounces ; ſhred 
the Herbs, and beat the Allum, then heat 


all in a clean Shovel; keep them continual- 
ly ſtirring; and when they are very well 


mix'd, and ſeem quite dry from all Juice, 


ſpread them to cool, and when they are 


cold, beat them to a very fine Powder, 
which you muſt ſift; you may uſe it dry, 
or mix it with Honey: Tis Recommend- 
ed as Infallible to Cure any fort of Sore 
Mouth. 


A moſt Incomparable Salve to break 
any Swelling, and heal it; and 


. good for a Burn. 


Par a quarter of a. pint of Sallad 


Oil, or for want of it, as much unſalt- 
ed Butter; five ounces of the beſt Tur- 
pentine, fix ounces of Honey, three ounces 


of Bees-wax, two ounces of Roſin; put 


the Turpentine, Roſin and Bees-wax, and 
| Honey, 
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Honey, into a new Pipkin, and let them 
ſimmer together, till all be melted; then 


E in your Oil, and let all boil together a 
ittle while ſoitly ; then put it into Pots ſor 


Uſe. ; | 
This was ſent as a very choice neceſſary 


Salve, for all Families, and almoſt for all 
Uſes : And indeed I have ſeen almoſt a 


miraculous Cure, on a very bad Breaſt, by 
this alone; and therefore am obliged to do it 
this Juſtice, + fx 85 RIES 


For Sore Nipples or Kibe Heels. 


AKE a pint of beſt Sallad Oil, half a 


pound of Red Lead, one ounce of 
Red Sealing-wax, and an ounce of Roſin, 


ſix ounces ot Bees wax; put all theſe toge- 


ther, and let them boil to a Salve; as ſoon as 
ever it turns black *tis enough; then put 
it out preſently, or *twill be too hard: 
When you uſe it you muſt melt it, and 


anoint the Place griev'd with your Finger, 


ſpread it on a Cloth, and keep a Plaiſter on 
it : This may be very good; but I think no- 
thing fo effectually Cures Kibe Heels, as 
doing them with Camphoriz'd Spirits, before 
they break. . 
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To Camphorize Spirit of Wine. 


UT four ounces of Camphire into 
a quart of highly Rectified Spirit of 
Wine; ſet it in the Sun, and always keep 
it cloſe ſtop'd; as ſoon as *tis diſſolv'd *tis 
fit for almoſt all Uſes, as Kibes, Chilblanes, 
for Head Aches, many ſort of Sores, that 


Want drying; thereſore is ſometimes dif- 
ſolv'd in = Hungary-water: It ought 
to | 


alwa e in a Family. 
A good Salve for Sore Lips or 
VNiͤupples. 


TAKE two ounces of Bees-wax, as 


much good Sallad Oil; ſet it over the 
Fire, colour it with Alcany- roots; when *tis 
boil'd, and of a fine Red, ftrain it and 


drop in Six-penny-worth of Balſam of Peru; 


then pour it into the bottom of Tea Cups, 
that it may come out in little Cakes. 


| Another ſor the ſame. 
*AKE four ounces of freſh Beef-Mar- 


row, or unſalted Butter, three ounces 
of Virgin's-Wax, Alcany-roots half an ounce, 


as much Storax, and as much Gumben, 


one ſliced Pippin, half an ounce of Loaf 
Sugar, ſix ſpoonfuls of Claret, and four = 
ng n Sack; 
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Sack; let all boil 'till *tis of a good Colour; 

then pour it into Cups to cool; and when 
you take them out dry the 'bottoms of 
the Cakes from the Liquid Part. 


A pretty Medicine for Sore Nipples. 
I NFEUSE Quince-ſeeds in White Roſe- 


Water, till *cis a Jelly; ſtrain it through 


a Muſlin, and waſh the Sore Part often 
with it. 


An Ointment for the Piles, when 
Swell d and Painful. 


N FUSE Elder-flowers i in Linſced Oil; 
let them ſtand in the Sun a Month, 
then ſtrain it, and take two ſpoonfuls of 
this Oil, an ounce of Bees-wax, half an 
ounce of Turpentine, the Yolk of an Egg; 
beat all together in a Mortar; ſpread it on 
a Cloth, and apply it to the Piles. 


Another for the ſame. 


AKE an ounce of Virgin's-wax, two 
'ounces of Linſeed-Oil, half an ounce 


T 


of Camphire, and as much Sperma. ceta, 
and one dram of Oil of Amber; melt theſe 
together, and ſpread it on Plaiſters; when 
you are in Pain, both theſe are very good; 
but the moſt effectual way to prevent 
| coming 
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coming to Extremity, is, to keep the Body 
always open with Lenitive EleQuary and 
Flower of Brimſtone, Syrrop of Roſes, or 
any gentle cooling Medicines; among which 
number, ſtew'd Pruans, though out of 
Faſhion, muſt not be deſpis'd. 


For an Apoplectick Pain in the 
Head. 8 


BE AT Ground-Ivy, and ſtrain out the 
Juice; put to this a ſpoonful of Powder 
of Marum, but not enough to thicken the 
Juice; then take a Leaf of Tobacco, and 

wet it very wet in this Juice, roll it up in 
Pellets, and put it up your Noſtrils, as faſt 
it hardens put up a freſh one; 'twill give 
preſent Relief, and is much better than ei- 
ther liquid or dry Snuft. 


An Incomparable Medicine for the 
Scurvy zu the Teeth. 


T AK E a quart of good White-wine V ine- 
gar, heat a piece of Steel red hot, and 
quench it eight or ten Times in the Vine- 
gar, as faſt as you can heat it; then add 
to this Liquor an ounce of Powder'd Myrrh, 
and half an ounce of Maſtick Powder'd ; 0 
waſh your Teeth twice or thrice a Day. 7 


A 
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A certain and immediate Cure jor 
a Bruiſe. 


Mkt, a Poultis of Bran and Urine, 
apply it as hot as ycu can bear it; if 
*tis very bad, repeat it as it cools, and do it 


as ſoon as you can, to prevent its — 


which the Air is apt to occaſion. 


To Cure Deafneſs and Noiſe in FN 
| Head. 


Pur your own Urine into a Pewter 
Diſh, and cover it with another; then 
put ſome Coles under, and when 'tis hot 


bruſh off the clear Water that hangs on 


the upper Diſh, with a Feather, and drop 
it into the Ear: This has done great Cures. 


A Mouth Water 10 Cure a Canker. 
PALE of Juice of Sage and Honey- 


Suckle, of each fix ſpoonfuls ; of White 


wine Vinegar, two ſpoonfuls ; Roch Al- 


lum, one ounce; take double the weight 


of the whole in Honey, boil it to a thick 


Syrrop; ſcum it very clean, and when 'tis 


cold put it up for your Uſe: This, with 


FSyrrop of h is good for any Sore 
Mouth. 


4 
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A good Sear-Cloth, 


PAKE a pint and half of Sallad Oil, 


half a pound of Red Lead, a quarter 
of a pound of White Lead, a quarter of a 
pound of Caſtle Soap, two ounces of Bees- 
wax, two ounces of Oil of Bays, two ounces 
of Barrows-greaſe; boil the Leads in the 


Oils, till they look brown; then put in the 


reſt, keeping it ſtirring till it works; then 
make it into Rolls, firſt Oiling your Hands: 


This ſhould boil five Hours. 


A moſt Admirable Balſam, for out- 


ward or inward Sores, Fiſtula's, 
Un, T6... 


yh A KE an equal quantity of Linſeed and 


Sallad Oil, to three pints of this put 
one pound of Chio Turpentine, well waſh'd 
in Red Roſe-Water, half a pound of Red 
Sanders, half an ounce of Maſtick, half an 
ounce of Cochineal, half a pound of good 
Yellow Bees-wax, one pint of Spirit of Sack; 


theſe muſt ſimmer over a ſlow Fire, till 


all are incorporated; then keep it cloſe. 
ſtop'd for your Uſe: Half this quantity 
will laſt many Years. 5 

I could not, in Gratitude to the generous 


Communicator, and Juſtice to the World, 


omit: 
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omit inſerting this; becauſe it promiſes 
Miracles in all inward Ulcers, as it does 
outward, if anointed; but as to my own 
particular, I believe no Balſam that was 
ever made, exceeds that called the Fryar's 
. Balſam, in the Firſt Part of this Book; 
you may take the bigneſs of a Nutmeg of 
_ always Faſting an Hour before and 
alter. . 


A Drau ght of the Salts in a Fever. 


T* KE Black Cherry-water, two ounces; 

= Compound Piony-Water, one ounce; 
Salt of Hart's-horn, one ſcruple; Salt of 
Wormwood, half a dram ; Salt of Amber, 
three grains; Spirit of Sulpher, fifceen drops; 
take this Draught every ſix Hours, till you 
have taken eight or ten Draughts : This has 
done very great Cures, without the Bark, 
where the Fever is occaſion'd by a great Cold; 
it ſweetens and cools the Blood, and revives 
the Spirits and Head to admiration. 


"of very pleaſant Poſſet in a Fever. 


DD UT two ounces of Preſerv'd Barberries 
A into one quart of Milk; let it boiland 
ſtrain it, drink when you are Thirſty. 
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A Milk Water, for a Hooping 
wan ere Cough. pac 


"JAKE of Ground Ivy, Roſemary and 
X Hyſlop, of each one handful; diſtil 
them in a quart of new Milk, and let it 
drop on a quarter of a pound of Sugar- 
candy: Take a ſpoonful Night and Morn- 
ing, and as often as you pleaſe. 


J 


An Excellent Remedy for a Sore 
Throat, which taken in Time will 
Prevent à Quinſey. 


T A K E five ſpoonfuls of Syrrop of Elder- 

X berries, and mix with one ſpoonful of 

_ Honey, and as much Salt Prunel (in Pow- 
der) as will lye on a Shilling: Take a Tea- 
:Fpoontul of this as often as you can. 


F %. & 
* : 
y £ 


For Convulſion Fits. 


GET a Dozen of Live Moles, when 
— with young; ſtick them with a Knife 
in the Throat, 'till they are dead; then 
open them, and take out all the Intrails; 
put them in a Earthen Pan, and by degrees 
dry them in an Oven, 'till they are fit to 
Powder; then Powder and ſift them thro? 
1 a fine Steve; give the Child as much 

| — 7 | WI 
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will lie on a half Crown in Black Cherry- 
Water, once in three Hours, for three 
Times; then every Night going to Reſt, 
for / three Times. If you fear a return, 


give it three Nights before the Full and 
New of the Moon. 


I dare fay this is an approv'd Receipt, 


| becauſe I had it from a very choice Hand; 
but I ſhould fear *twould be impoſſible to 


make a young Child take ſo much of fo loath- 
tome a Thing as this Powder mult needs be. 


Another for the ſame. 


TAKE half a pound of the Roots of 


— ſingle Piony, flice them thin, four 


ounces of Gentian-Root ſliced thin, a peck 


of Juniper Berries bruis'd, Commin-ſeeds, 
Coriander-ſeeds, Carraway-ſeed, Pine-ſeed, 
Grommile-{eed, of each two ounces bruis'd, 
Sage, Pimpernel Roots, Rue, Roſemary, 
Balm, of each two handfuls, a good quanti- 
ty of Clove July-flowers, Lilly of the Valley, 


 Sage-flowers, if they can be got, Roſemary- 


flowers you may always keep dry, add a 
handful of each of theſe ; Cloves, Ginger, 
Nutmegs, Gallingall, Cardimums, Cubebs, 
of each two drams, bruiſe them; then take 
a handful of dry'd Betony- flowers, half 


a handful of Egremony, chop all theſe 


Herbs, and put them into ſteep in three 
gallons; of Ale, not too New ; let it lie one 
Night 
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Night or better in ſteep; then Still it, and 
draw it down pretty low, ſo mingle ſmall 
and ſtrong together; if it be too ſtrong for 


a little Child, put to a ſpoonful of this Wa- 


ter one ſpoonful of Black Cherry-Water. 
A Salve for a Rupture. 


to it a handful of Soloman-ſeal, as 
much Comtrey-roots, and as much Mouſe- 
ear, ſtamp all the Herbs and Roots; ſtrain 


and boil them with the Suet ; when *tis well. 


mix'd and conſumed to half of the quantity, 


then add four ounces of Adders-ſpear, and an 


ounce of fine Bole Armoniac, well pow- 
der'd and ſifted; mix all and keep it for 


Uſe : When you lay it on the Part, bind it 


hard. For a Rupture in the Throat, lie 
always in a Neckcloth tyed hard. 


An Excellent Way to make the 
Purging Syrrop of Roles, 
TT AKE Damask Roſes before they are 


pour upon them two quarts of Succory- 


Water boiling; let this infuſe in the Embers 


an Hour; then ſtrain it very dry, and pour 
that Liquor upon as many more Roſes, ſo 
cut, as it will cover; let this infuſe as be- 
fore, then ſtrain it, and to every pint 15 

| this 


MELT a pound of Deer-ſuet, and put 


1 full blown, cut off the white, then 


*”.. *» 5 © ve... 24 
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this Liquor, put near two pound of . p7 


tis the beſt Purging Syrrop, for almoſt all 
Uſes, that is made. a 


A very good Electuary for an 
"APA Aſthma. vY 


T 4 K E four Cloves of Garlick, roaſt 


them till they are ſoft; then bruiſe 
out the Pulp, and put it into ſix ſpoonfuls 


of Honey, two ſpoonfuls of the Powder of 


Elicampane ; of Liquoriſh, Anniſeeds and 


Coriander ſeeds, all finely powder'd and 
ſifted, one ſpoonful and a half; mix all well 


together, and take the bigneſs of a Nut- 
meg Morning and Night. DES og 


To Amoſt Incomparable Steel Electuary. 
| bs AKE two ounces of Conſerve of 


Brook-linie, Conſerve of Water-creſles, 
and Scurvy-graſs, each two ounces; the 
Yellow Rind of a Sevil Orange grated, 
two large Nutmegs grated, and an ounce 
of Prepared Steel; mix all up with Syrrop 
of Poppics, and take the bigneſs of a Wall- 
nut in the Morning, and at five in the 
Afternoon. . 5 
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A bitter Tincture for a Pain i. in tbe 
Stomach. - 


Pak KE a handful of Roman Worm- 
wood, as much Ground-Ivy, two 
drams of Gentian, one dram of Gallingall 
root, four ounces of the thin Yellow Rind of 
Oranges, one dram of Cardimums the leſs, 
Saffron one dram, Cochineal one dram ; 
infuſe all theſe in one quart of Brandy, ſet 
then in the Sun, or in warm Embers, till 
tis well tinctured; ſtrain it and take one 


ſpoonful in a Glaſs of any Wine: 'Tis an In- 
comparable Bitter. . 


A Medicine for any one that has 
been bit by a Mad Dog. 


TRI a handful of the Herb call'd 

Ladies Bed- ſtraw, bruiſe it in a Mor- 
tar; then roll up the Leaf and Juice, with 
A lump of Butter, and make the Party 


ſwallow it. Tis ſent me as an immediate 
Cure for Man or Beaſt. 


A very good Way to prevent the 
Nail growing into the Toe. 


II the Nail of your Toe be hard, and apt 
to grow round, and into the corners of 

your Toe; take a piece of broken Glaſs and 
ſcrape 
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ſcrape the Top very thin, do this when- 


ever you cut your Nails, and by conſtant 
uſe, it makes the corners fly up, and grow 
flat; fo that *tis impoſſible they ſhould give 
you any Pain. 


To make the Hair grow Thick. 


TEK Roſemary, Maiden - hair, Southern- 
1 wood, Mirtle-Berries, Hazel-Bark, of 


each two ounces ; burn theſe to Aſhes on 


_ a clean Hearth, or in an Oven; put this 


Aſhes in White-wine, to make a ftrong 
Lye, and waſh the Hair Daily at the root; 


keep it cut pretty ſhort : It kills the Worm 


which is at the root, and is more effectual 


than Bear's Greaſe, or any ſort of Poma- 
tum, which rather feeds than deſtroys that 


Enemy to the Hair. 


A Salve for a Burn or Scald, which 
will effectually take out the Fire. 


"TALE a pint of Sallad Oil, half a 


pound of White Lead, and a quarter 


of a pound of Virgin's Wax; boil all toge- 
ther ſoftly till it looks of a dark brown 


Colour, then roll it into Rolls. 
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An Excellent way to make the Salve 
Gratia Dei, which is to be made 
about Midſummer. 


T A K E Vervane, Betony, and Pimper- 
nel, of each one handful; ſtamp them 
and boil them in three quarts of White- 
wine, till half be conſumed ; then {train it 
through a Linen Cloth, and ſet it over the 
Fire again; put to it one pound of the beſt 
Roſin, well beaten, four ounces of Virgin's- 
wax, or Yellow Wax, diſſolv'd in Woman's 
Milk, and one ounce of Maſtick well pow- 
der'd; boil all in the Wine, till it be melted, 
{tirring it well and faſt ; then take it from 
the Fire, and put to it a pound of Tur- 
pentine, ſtirring it *till it be cold; then the 
Salve will riſe above the reſt, which you 
muſt take out, and labour with your Hands, 
as Shoe: makers do their Wax, and you may 
make it in Rolls, or keep it all together in 
a Pan. This was omitted in the Firſt Part; 
but is ſent me again from the ſame Charita- 
ble Family, on whoſe repeated Experience, 
I dare ſet down ſome of the many Vertues. 
"Tis good for all Sorts of Wounds, new and 
old, it cleanſes and heals; eateth off Dead 
Fleſh, and generateth New; it mollifies 
Boils, draws out Thorns, breaks Impoſt- 
 humes ; is good in the Canker and a 


Bruiſes 


Fiſtula, 
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Bruiſes on the Sinews, St. Ant hom's Fire, 
and it aſſwageth Swellings. | 


An Ointment for St. Anthony's . 
Fire. 0 


ATHER Elder-flowers in the Spring, 

Q and fill a Bottle as full as it can hold; 
then wet them with Linſeed Oil, and ſet 
them in the Sun, preſs out this very hard, 

and put to four ounces of this, half a dram 
of Saffron, an ounce of ſoft Soap, and boil 
it to an Ointment; juſt before you take it 
off the Fire, ſtir in an ounce of Ceruſe; 
When you uſe it make it warm, and anoint 
the Place; dip foft Paper in the Ointment, 
and cover it when you dreſs it, which muſt 
be twice a Day, waſh it with Spirit of 

Wine, in which .a-little Venice Treacle has 

been mix'd, 


To make Extract of Amber. 


A K E twodrams of good Ambergreaſe, 

as much Sugar-candy, twelve grains of 
Musk, and fix grains of Civet; beat all (mall 
together, and put this mixture into a Bottle, 
that has a glaſs Stopper ; pour upon theſe In- 
gredients four ounces of highly Rectified Spi- l 
rit of Wine; ſet it in warm Embers for ten- 4 
ty four Hours, while 'tis warm, ſeparate the 
clear from the droſs: This Extract is much 
£12 P73 © arer 


8 


$ 


86 4 Collection of Receipts, &c. 


better for all ſorts of Uſe than Amber- 
greaſe ; five or ſix drops in any Thing, gives 
a moſt noble Perfume; half this quantity 
will laſt a great many Years ; but tis pro- 
per in all Families diſtant from London, be- 
cauſe often preſcrib'd in Cordials. 


To make a Sweet Water. 


T AK E half a Buſhel of Damask Roſes, 
4 not over-blown, pick them into a 
broad Pan, and put in two good handfuls 
of Lavenderitops, when it has juſt ſhot the 
Ear; put in alſo four ounces of Cloves, and 
ſtir all together, putting in three pints of 
Roſe- Water; and cover them with a Pewter 
Diſh ahd a Napkin cloſe; let them ſtand 
a Day and a Night, ſtir them twice or 
thrice in the Dav, and then ſtill them in a 
cold Still; put iato the Bottle four grains 
of Musk, and a Pebble Stone tyed in a 


" Bd 


Ibe End of the Second Par. 


NNO NCT NRO 


e 
ROY N 


505,05, 05 το En 


7 — 
7 
j 
4 


Jo 24 


Of the Second 


WO 


. yy . 

* ** 4 

_ 

. 0 | 
AR , 


—— 


* 
— 


ITD , 
way 


* 
= = 0 „ Artichoke Bottoms, for Gade, 
| Page 24. 
Is a ſtrong Fit of the Afthma, 65 
NEED For an Apoplectick Pain in the Head, 
| 9 74 
A very cad Electuary for an Aſthma, 81 
An Ointment for St. Anthony's Fire, „ 
To _ Extra# of Amber, ibid. 
B. 
Apreny y Way to Eat cold Boird Beef, A-- 08 
The Savoy Bilkets, . - -. 24F . 
To ſtop a 7 Bleeding immediately, L 


A certain and inimediate Cure for 4 Pts , 
A moſt admirable Balſam, for ew. Fiſtula's, UL 
cers, c. n 
8 | 
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An IND E X. 


C. 


7 o make Calf Foot Both, FOR Page 8 
Calves-Feet, another Way, © 3 - 
Jo dreſs a Cod 's-Head, * ibid. 

To broil Chickens, 10 

A very pretty Cruſt for Tarts, 16 

_ Tos Collar Veal, 23 

IWhite Lemon Cream, : 32 

Cream F/ummery, 33 

Currant clear Cakes, ibid. 
Rauberry Cakes, © 3 
A moſt Ampel IWay to dry Cherries, 1.237 
To make Apricock Cakes, 39 
A pleaſant Medicine for a Cough, 49 


An eaſy Medicine for a dry Husking Cough, 50 
An excellent Remedy for the Stone-Cholick, 51 
For 4 Cholick attended with Painful 4 omiting c, 


(>, -- ad; 
The Compoſing Draught for the Cholick, 52 
A Syrrop. for an old Cough, 3 


A moſt. Excellent dans, if in 4 Conſumption, 58 


| _ 8 
For tbe i, 

A very good Drink for. 4 Confunptive-Cough, 

64 

For @ Pleuretick Cough, or Pain in the Side, 


ibid. 
An admirable Method for Convulſion Fits, 68 


Another for Convulſions, 


3 69 

Jo Camphorize Spirit of Vine, 72 
A Mouth Water to Cure a Canker, © 
A Milk Water for 4 Hooping- — 78 
For Convulſion- Fits hung a « 
Another for the ſame, be Og 79 


s 
An INDEX. 
D. 
Herb Dumplins, page 29 


For 4 Dropſy, | : EN, 
To Cure Deafneſs, and Noiſe in tbe Head, 75 


E. 
To Roaſt Eels, . 12 
An excellent Purging. Hirir, i 6 
An approvd Proceſs for the Eyes, „ 
A moft excellent Salve for the Eyes, ibid. 
A moſt incomparable Steel Electuary, '. BT 
French Bread, #7 5 r 
A Draught of the Salts in a Fever 77 
A very pleaſant Poſſet in a Fever, ibid. 


A good Gravy, 10 keep ready for any Uſe, 11 
To make good Ginger-bread, without Butter, 46 


For the Gravel, | _ 
To make a cold Haſh, or Salad-Magundy, 1 
An excellent Meat of Hog's Head, WE - 


Lozenges for the Heart-burn, 
To make the Hair grow thick; 
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For a Looſeneſs and Bloody Flux, I 54 
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5 Icing for Tarts, | pa PAY 
To draw an Impoſthume out of the Ear, S 1 
A Medicine fon . 83 
A never. failing one for the ſame, ibid. 
L. 


. 


P's Cath Way to woke Muſta * 23 


To keep Muſhrooms without Pickle, for Sauce, 


24 
To make Mackeroom. | e TOP 


To make Red Quince- Marthatach, in eb, 35 


J mhake Marmalade of Ripe Apricocks, | 2, 
To make Marmalade of Orange Flowers, 


A Medicine for any one that bas been bit >, g 


_ Mad Dog, 5 55 82 
5 | ; 5 N. | | | x 
Er Sore Nipples, or Kibe Heels, 71 
A good Salve for Sore Lips or Nipples, 72 
Another for the ſame, ibid. 
4 pretty auen, fo Sore Nipples, GT 
7 | TP; T3; 1 AS ITT 
To make Plum-Porridge, | 7 


To Reefs Pike or Mackerel, 12 


| MIN DENN :. +" 
Io make a Paſty of Beef or Mutton, as good as 


_ Veniſon, Page 14 
A Shrimp-Pye, 15 
A Hare-Pye, t ©: abs 
A Green-Gooſe-Pye, 17 & 
To Pot Cheſhire-Cheeſe, 
A very good Way to keep Tongues in Pickle, = 
Boiling, to eat Hot or Cold, 1 20 
An admirable Pickle, in imitation of Indi Bamboo, 
exalléhh as that is done, ibid. 
To Pickle ſmall Onions, 35 2 * 
To Pickle Cucumbers in ſlices, Fd 22 
A Neat's-Tongue-Pudding, 25 
The beſt Way to make the old Engliſh Bread Pudding, 
— 
An excellent Oat-meal Pudding, | 
A Rice or Millet-Pudding, | ibid, 
A Pancake-Pudding, AVvitl 4 oY 
Puffs zo fry inſtead of Fritters, ibid. 
An Almond-Pudding, | 29 
A Lemon-Pudding, | Oar on i 
An Orange-Pudding, for Skins, 31 
To Preſerve Cherries, 11 36 
To Preſerve Green Apricocks, TIE 37 
Io Preſerve Red and White Currants, 40 
Jo Preſerve Grapes, ier 
Jo Dry Plumbs, 41 
To Preſerve or Candy Orange and Lemon Peels, 
| 2 
To make a pretty ſort of Lemon Puffs, W EET * | 
To make Paſte for a Paſty, 44 


An admirable Medicine fr the Piles, 
An admirable Powder for a Sore Mouth, Tra 


or Canter, 70 1 


An Ointment for the Piles, 40088 
Another for the ſame, De 
Rasberry- 
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R. 
Radberry' -Jamm, Page 35 
A good Drink ; in the Rickets, =” 0 
Another for the Rickets, '68 
A Salve for a Rupture, 80 
An excellent * to make the Purging "oyrrop of 
A Roſes, | 80 
8. 
A Sweet Sauce for boi 1 Mutton, 13 
To Souſe a Turkey in imitation of Sturgeon, 19 
Jo Stew Cucumbers to eat Hot, 23 
For the Stone, 1 
An excellent Ale for the "TY 1 25 3s 


A Purging Diet Drink for the ſame, 55 
A moſt incomparable Salve 70 break any Swelling, 25 


70 
An incomparable Medicine for the Scurvy in the 


Teeth, 74 
A good Sear-cloth, 76 
A bitter Tin@ure for a Pain in the Stomach, 82 
A Salve for à Scald or Burn, 83 
To make the Salve-Gratia Dei, 84. 

| . 
To make Orange-Tarts, b e 
To draw out a Thorn, 62 
An excellent Remedy for 2 | Sore Throat, and 10 

prevent a Quinſey, 78 
A very good Way to prevent the Nail growing into 
toe, 82 
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To Stew Wild- Fowl, . Page 11 
A Rice White-Pot. 32 
To make Barbadoes-W ater, 47 
Poppy-Water, for an A hma, 49 


A Spring Water to Sweeten the Blood, Kc. 356 
A Powder for the Worm- Fever in Childrer, 66 
A Milk Water, proper to take with the Powder, 67 
To make a Sweet Water, 386 
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